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I. Spelling, Reading, Wri- 
ting, and Arithmetick, 
taught without the Help 
of a Maſter. 

II. The Compleat Market- 
Woman, 


dreflingall Sorts of Fleſh, 
Fowl and Fiſh. 

IV. For Pickling, Paſtry, 
and Confectionary. 


pences of a Family in the 
middling Station of Life. 


III. The Cook's Guide for | 


V. An Eftimate of the Ex- : 
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IN 


Uſeful and Univerſal KNOWLEDGE, 


| Digeſted under the following Heads : 3 
| VI. The Art and Terms of 


Carving Fiſh, Fowl, and 
Fleſh. 


very Month in the Year 
for Dinner and Supper, 


and alſo for extraordina- 
ry Occaſions. 


VIII. The YoungWoman's 
Inſtructor for the right 
Spelling of Words ufed 
in Marketting, Cookery, 
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Pickling,Pre erving, xc. 
&C. &c. 


To this Edition are added, | 
Some plain and very neceſſary Direction to Main- 
SERVANTSin General, and ſeveral uſeful TABLES: 


Which renders it the Completeſt Book of the Kind ever 
publiſhed. 


ſold tor that Sum. 


The Compiler, Madam Jonxson, in order to make this 
Book come as cheap as poſſible to the Purchaſers, has, 
out of her Benevolence, fixed the Price at 1 5. 64. Bound; 
though it contains double the Quantity that 1s uſually 
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Printed for J. FULLER, in Blow bladder Street ; and 
W. NicoLL, in St. Paul's Church-Vard. 1765, | 


Price ſewed, 15. 34. Bound 15. 64. 
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1H O' I am not inſenſible, that there are 
divers very valuable Performances of tbe like 
4 . Nature already extant, which reflect an Ho- 
nour and Credit on the Profeflion which the reſpec- 
tive Authors have ſo induſtriouſly attempted to ad- 
vance; and that ſuch a ſmall Tract as this may at 
firſt Sight appear needleſs at leaſt, if not impertinent, 
ftcgqrough the Obſcurity of the Compiler; yet as the 
Works of the Former are for the moſt part too pro- 
lix, too expenſive, and principally calculated for the 
Practice and Iniprovement of young Ladies of afflu- 
ent Fortunes; and as I have crouded a great Variety 


order to render the Price of it as eaſy as poſſible, and 

withia the Reach of that Claſs'of People, for whoſe: 

Service it is more immediately intended, I flatter my- 
ſelf that I am under no Neceſlity of making' any for- 
mal Apology for my preſent Undertaking. -  — 
Since the Number, however, of Servants (both 
Male and Female) throughout his Majeſty's Domi- 
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moſt Families, in a great Meaſure, depend on their 
diſcreet Deportment, I think it a Duty incumbent « 
on me to make my Addreſſes to the Latter in parti- 
cular, and to beg of them to take into their ſerious 
Conſideration that low State of Life in which Provi- 
dence has placed them, and the ſeveral little menial 


luctance, to perform. 


a2 | They 


nions is very large, and the Welfare and Felicity of 


— 


Offices, which they muſt, and ought without Re- 


2 


of very uſeful Materials into a narrow Compaſs, in 


| ; 7 iy ) 

© They ſhould reflect, that they are but e 
and that their daily Subſiſtence is wholly dependent - 
their Superiors; that in Gratitude, therefore, they ought 
at: all Times, and on all Otcaſigns, to be very. * 
duftrious, Faithful, and Honeſt in every Truft re- 
poſed in them, whether their Maſters or Miſtreſſes 
- bepreſent or abſent; that they _ to act ſincerely, 

and without Diſſimulation or Eye-Service ; to make it 
their principal Study to give all the Satisfaction in their 
Power; and to have ſuch a ſtrict Guard over all their 
Actions, as to do nothing, either by Night or Day, 
that they are conſeious to theinſelves will give * 
teaſt Diſguſt. ts 
By ſuch a autiful wt Iifcreet' Peporttiine, they 
may not bony te with juſt Grounds; hope to obtain # 
good Character, but what is ſtill more valuable, they 
will in reality deferve one; than which nothing can 
more effectually contribute towards their Eftabliſh- 
ment with Credit and Reputation 8 
By ſuch a praiſe-worthy Conduct they wii FT 
to themſelves an univerſal Reſpect, and lay a ſolid: 
Foundation for their future Happineſs, when th 
mall attain to a maturer Age, alter their Condition, 
and become Mothers and Maren of little Famt- 
lies themſelves. e 3 
And if what I here Wer offered: with drier | in 
the leaſt' towards ſo important and valuable an End; | 
FE ſhall: think theſe few Leifdre rie 5 Amuſements | 
ey erent befloyed:” 
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A SHORT 


FEMALE EDUCATION. 


Art and afſiduous Care muſt join 8 7 5 
To make the Works of Nature ſtine. 


- 


T AKE a Survey of human Nature, whilſt yet in 
tits ſavage and uncultivated State, how very few 

1 Degrees do we find Man removed from the 
Brute Creation? All his Deſires take their Spring from 


; boaſted Rationality, are deter mined by Principles that 
differ only in Name from what we. term Inſtinct in the 
Animal World. bm tone th Lang BY SÞ 77” 
His Happineſs, according to his depraved Notion of 
Things, conſiſts in the unlimited Gratification of all h's 
Senſes, and his ſupreme Felicity in yielding to the Dic- 


the one or the other, it is either owing to Whim, Ca- 
price, or ſome neceſſary, and perhaps conſlitutional Im- 
pediment, or to the Force of a long Habit, aſſumed out 
of Neceſſity, or by Accident: But Reaſon or Intellect 
has nothing to do in the Election; he is totally ignorant, 
of the moral Fitneſs of Things, and tumbles upon Right 

and Wrong, Good and Evil, without either Choice cr 
Deſign. | 


As all his Defires are dictated by his animal Neceſſi- 


= prompts, like other Beaſts of Prey, he ſatiates his 4p- 
petite on the Spoils of ſuch Animals as his Strength or 
Cunning enables him to get the Maſtery of, and is at 


his own or any other Species, that oppoſes the Grauh-- 
N „„ 3 5 catioa 
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Appetite, and all his Actions, notwithſtanding his 


tates of his moſt unruly Paſſions; if he reſtrains either 


open and declared War with every Thing, whether of © 


H Benertrs of Lrearnixc, and a well- directed 


ties; ſo all his Gratifications, all his Enjoyments, are 


ſenſual, momentary, and confuſed. When Hunger 


4 2 45! | 
cation of his Appotits, Luft, Hatred, and Aber ge. 
He herds, it is true, with his Species; butitis in a 
' Kind of unſocial Union, enjoying as few of the nk ; 
of rational Society, as any other Herd of wild lg 
keep together by Inſtinct, and hunt in Droveé, 
more eaſy Conqueſt of ſuch Animals as they are or tht 
tomed to devour. The Connection between the Members 
of the different Herds are exactly the ſame, and the Mo- 
tives of Union perfectly ſimilar, viz.-Appetite, Luft, and 
the more eaſy Deſtruction of each their proper Prey. 
How few, and how ſmall are the Glimmerings of Ra- 
tionality, that are diſcoverable in this uncultivated State 
of human Nature ! and how little Reaſon have we to ex- 
ult over the Brute Creation on account of our boaſted 
Reaſon, whilſt it yet remains a mere unactive Faculty, 
and lifeleſs Principle, inveloped in Senſe and Ignorance! 
There is nothing that Man attempts by the Force of 
this Faculty in Embryo, but is executed to greater Per- 
fection by the Inſtinct of the Animal Creation. The Brutes 
are as ingenious in the Indulgence of their Appetites, 
and taſte of every ſenſual Gratification with as high a 
Reliſh, as any erect Savage upon Earth; are as ſagacions 
in providing for their Neceſſities, ſeem to have as much 
Forethought of future Contingencies and. probable Wants, 
and are as. induſtrious in finding out Means to prevent 
them; and even in Works that may, with ſome Kind of 
Propriety,, be termed Worles of Art, the four-footed 
Beaſt excels the Man; Birds, and even Inſects, may 
Aach him Arts, which Reaſon, in its higheſt Elevation 
ef Improvement, can ſearcely imitate,” 
Liow clumſy and rude are the Huts of moſt ſavage Na. 
tlims. compared with the curious Workmanthip in the 
King's . 5s Neſt!] and how much more Induſtry, Fore- 
call, and, if 1 may be indulged the Term, Skill in Archi- 
feQure, is viſible in the StrvQure and Si: tuation of thoſe 
watery Retreats, built by the inimitable Beaver, than in 
the Conſtruction of the Palace of an Indias King! 
The ſrude Savage may rob and plunder, but cannot 
in, itate the delicate Labours of the induſtrious Bee; and 
_ a}Vhis Forethought cannot provide better againſt future 
and probable Contingencies, than the deſpicable/Pifarire. | 
How difficult is it then, in ſuch a State, to determine 
the Pre- eminence between the Man and the Brute! fince 
| | the 
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0 30 
the one diſcovers ſo little of the Uſe, of Reaſon, that the 


very Exiſtence of the Faculty may with ſome Shew of 


As the Object of their Worſhip, was herrihle, fo. its 


tally untractable, do we find them! How ſtrong their 
Paſſions, and what Slaves are they to their — Ap- 


„ | 

Hatred! And yet how implacable, how fierce, and mon- 

” Atrobſly cruel, are they in their Revenge! _ 
'They have ne Pleaſure from RefleGion, no Joys but 

wha: are tumultuary, and are utter Strangers to Tran- 

quillity ; unleſs in ſome of them it is imitated by a ſtu- 


pid Kind of Inanity, or a heavy, lumpiſh Habit, not to 1 
be moved even by Paſſion or Appetite. _ | 1 
In this State, what a diſmal, uſeleſs, and miſchievous 


kim to exert his reaſoning Faculty, that lay a lifeleſs 
Embryo, buried in Earth and Senſe, till by Degrees 
Knowledge dawned upon the Soul, warmed his long 
- chilled Faculties, and enabled her to unfold and exert 
ber intellectual Powers. . F 
Then it was that in Proportion to his Advances in 
Erowledge, he ceas'd to be the Brute, and commenced 
Man ; then he came under the Predicament of a rational 
Creature, conceived the firſt Notions of moral ReQitude, 
the Cauſe, Manger, and End of his Exiſtence. . 
Senſe, Appetite, and the tumultuary Paſſions then be- 
gan to loſe their Force, and to own the Dominion of 
the Intellect. Then new Ideas, new Wonders, new 
Worlds, raviſhed the Mind; and Diſcoveries the moſt * 
Intereſting raiſed new Notions of Felicity, taught them 
the End of their Exiſtence, and pointed out Means f 
Happineſs ſuitable to a rational Creature. Fo 
To a Mind thus long inveloped in Senfe and Igno- 
rance, how res wake maſt be the firſt Diſcoveries of 
the ſupreme Author o ATE I mean, ſuch Diſco- 
veries as human Nature is capa 
the Aſſiſtance of Revelation. Though the firſt fell infi- 
nitely ſhort of the laſt, yet what a Joy muſt theſe dif- 
fuſe over a Mind totally overwhelmed in Ignorance ; 
when inſtead of Stocks, Stones, Monſters, Demons, and 
every Thing ſhocking, to which he has been accuſtomed 
to pay Adoration, he ſees a Dawn, a Gl mmering of 
rea! Divinity; and from a Contemplation of his Works, 
can trace his moſt amiable Attributes of infinite Good- 
neſs, Mercy, and Beneficence! - 3 
How muft ſuch a Chain cf Thinking diſſipate the 
gloomy Horror that formerly brooded on the ̃nactive 
oh ; ; SS IntelleQs, 


Animal is Man! Yet ſuch he is, and ſuch he muſt have i: 
ſtill remained, unlefs Learning and Science had taught 


le of making, without 4 
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el Degree contribute! 
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5 
Intellects, and inſpire them with Notions of Felicity 
ſuitable to a rational Creature! a Felicity, to which nei- 
ther Senſe, Paſſion, Luſt, or Appetite, can in the ſmall- 


1 


How quickly is the vacant Mind filled with new Ideas, 


re Conceptions, new Sübje cts of Reflection and Ratio- 
cCination, to. amuſe the ever- thinking Soul ! Subjects to 
= which it was before an utter Stranger, though the moſt 


intereſting, and the moſt conducive to its real Felicity! 
When Learning has ſpread her Influence on the Soul, 
by which 1 always mean Science and real Knowledge, 


me wakes, as from a Dream, and begins to be acquaint- 


ed with herſelf, her Powers, her Connections, and Re- 
lations to Things without her, and learns that firſt and 
greateſt Branch of human Science, a Knowledge of her- 
ſelf. „ W 

How large and intereſting. is this new Subject of Re- 
fle ction, and what a Change mult it operate upon the 
whole Man ! and what Contempt mult he feel, and what 
Havock muſt it make upon all his former Notions of Re- 


ligion and Happineſs! _ þ 


In proportion as Men advance in this Science, parti- 
cular, Perſons become virtuous and pious ; and in pro- 
portion as it diffuſed itſelf over the Bulk of Mankind; 
Vice began to give Way, and Notions of Religion, more 
rational than the former Impieties, prepared the Minds 
of the Gentile World for the Propagation of the Wor- 
ſhip of the true God, when promulgated by the Goſpel- 
Diſpenſation. But when, after the firſt Ages of the 
Church, Learning began to decay, and. Darkneſs and 
Ignorance ſpread itſelf over the Face of the Earth, Error, 
Superſtition, and Idolatry, mingled themſelves with the 


true Religion, robbed it of its Purity, and once more in- 


volved Mankind in Vice and Ignorance, where they re- 


mained for ſeveral Ages, till an Itch of Knowledge ſeized 
4 particular Perſons, and Learning, by Degrees, was re- 
covered, and enabled to exert its Influence on the Mind 


of Man; then the Clouds diſſipated, and a Reformation 


of Religion and Manners followed, that does Honour to 
EReaſon and Humanity. Ss | h 


Thus the firſt and greateſt Advantages of Learning are; 


| that without it our reaſoning. Faculty would be uiciels 


B 3 | ail 


E 
and inactive, and by it we attain the Knowledge of 2 
Deity, of ourſelves, and of a true Religion; which even 
without its continued Aid would, according to Expe- 
rience, dwindle into Error and grofs Superſtition, 
Learning, however, has not only provided for the 
great and intereſting Concerns of our Felicity, but has 
contributed to every Part of our rational Enjoyments. 
It has found out new Bonds, new Motives, and more 
univerſal Ties of ſocial Union. It has founded the Con- 
nection amongſt Mankind, not only on the ſelfiſh Baſis of 
our Want of the Aid and Aſſiſtance of one another, but 
added to the ſociat Link, that amiable Motive of uni- 
verſal Benevolence towards our Fellow- Creatures. 
Tis Learning that gives a Check to the brutal Re- 
ſentment of the fierce Savage, ſmoothes his rugged Brow, 
repares his Mind to quit his unreaſonable Hatred, and 
join in ſocial League with Nations, againſt whom he has 
[ made War for. Ages, without any other Motive than he- 
Ii reditary Spite and Malice. | 3 PERS 
1% Learning has improved the Laws and Policies of par- 
ticular Communities; and from the Ruins of Anarchy, 
or lawleſs Tyranny, has raiſed; in moſt Nations ſuch 
Laws and Policies as give Security to Individuals, Peace 
to the general Body, and diffuſive ſuſtice to all Ranks 
and Degrees of Men. „ . | 
In Times of Ignorance, Force and Fraud determined 
Right and Wrong, and Property ſignified nothing with- 
out Power and Poſſeſſion. Now, however, Force and 
Violence give Place to wholeſome Laws, and Juſtice and 
Property are determined by known and: eftabliſhed Ma- 
xims, and the eternal Principles of Right and Wrong. 
This puts the Weak, the Infant, the Poor and the Rich, ⁵⁶ 
upon the ſame Footing ; fince the Principles of Right 8 
and Wrong are adapted to Caſes, and not to the Circum- 
ſtances of Perſons. IH Hy | = 
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improved our Reliſh, Taſte, and Enjoyment of Life, and 
3p furniſhed 


* 


(7 DE. 
furniſhed the Mind and Body with Pleaſures, which,. 
when not purſued to Exceſs, cheer and en] the Mind,. 


3 and ſtrengthen every mental and corporeal Faculty. 


How rude were our Manners, how. uncouth our Dreſs, 


X almoſt naked, how uncomfortable our Habitations, and 


how coarſe and homely our moſt delicate Entertainments, 
till aſtronomical Learning became more univerſal, and 


* brought the Art of Navigation to its prefent Achme and 
oz perfection! Then a new Scene of Correſpondence open- 


ed among Mankind, and improved the general Union 3 
by which Means we imported, not only Commodities © 
all Kinds, but whole Arts from diſtant Nations; and 
from a rude, naked, and ſavage People, became polite, 
rich, and powerful, and added to all the Neceſſaries of: 
Life, every Convenience that could render the Enjoy 
ment of it-agreeable. Fe "Ip 
Theſe are the Advantages of Learning to a whole Peo+ 
ple ; but to enumerate thoſe it conveys to individual Per-- 
ſons would be an endleſs Labour. We ſhall only ſay, 
that he who is poſſeſſed of true Science has within him- 
ſelf the Spring and Support of every ſocial Virtue, a 
Subject of Contemplation that _ the Heart, and: 
expands every mental Power; a Subject that is inex- 
hauſtible, never ſatiates, but is ever new, amufing, uſe- 
ful, and intereſting. 18 FALLS f 
It is a ſure Foundation of Tranquillity amidſt all the 
Diſappointments and Torments in Life; a Friend that 
can never deceive, that is ever preſent, to Tomfort and 
aſſiſt whether in Adverſity or Proſperity; a Bleſſing that 
can never be raviſhed from us by any Caſualty, Fraud, 
Violence, or Oppreſſion, but remains with us in all 
Times, Circumſtances, and Places, and may be had Re- 
courſe to, when every other earthly Comfort fails us. 
It ſtamps an indelible Mark of Pre- eminence upon its 
Poſſe ſſors, that neither Chance, Power, or Fortune, can 
equal in others, that are void of this ineſtimable Bleſ- 
fing. It gives real and intrinſic Excellence to Man, and 
renders him fit for the Duties of ſocial Life. It calms 
the Turmoils of domeſtic Life, is Company in Solitude, 
and gives Life, Vivacity, Variety, and Energy, to ſo- 
cial Converfation. In our Youth, it calms. our Paſſions, 
and employs ufefully our moſt active Faculties, and is an 
: OM inexhuaſtible 
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mexhauſtible Fund of Comfort. and Satis faction in old | 


Age, when Sickneſs, Imbecility, and Diſeaſes, have be- 
numbed evety corporeal Senſe, and rendered the Unior 
betwixt Soul and Body almoſt intolerable, without this 
mental Gratification, this intellectual Balm, from whence 
a Mind poſſeſſed of real, uſeful, ard extenſive Science, 
ean draw Comfort, Serenity and Tranquillity, by the 


Force of Thinking, in the moſt excruciating Pains of 


either Stone or Gut. : 8 

Now, notwithflanding all that has been hitherto ad- 
vanced in favonr of Learning in general, we no ways 
think it abſolutely requiſite for any Man, much leſs for 
any Woman, to be ſo thirſty after Knowledge, as not to 


ſit down contented, till they have gained a general In- 


ſight into every Branch of polite Literature. What we 


aim at is thus much only, that all Perſons, of what De- 


nomination or Sex ſoever, ſhould be ambitious of attain- 
ing ſuch Qualifications, as may render them moſt uſeful 
in that particular Station of Life in which Providence 
has placed — an . 

HFaying premiſed thus much, we ſhall devote the re- 
maining Part of this preliminary Diſcourſe to the pecu- 
Har Service of the Fair Sex, and ſhall therein take the 


Liberty of pointing out to them, not.only thoſe Accom- 


pliſhments which are within their Reach, but ſuch as 
muſt neceflarily be put in Practice, if they ever expect to 


mine, and live with any tolerable Degree of Credit and 


Reputation in the World. 72 3 
The fift Qualification therefore requiſite and neceſ- 
ſary to make Beauty amiable, and without which it is 


rather a Diſgrace than an Ornament to the Poſſeſſor, is 
„ 5 : | 


—_ * 


This, I think, is-abſolutely neceſſary in all Perſons, 


of every Age and Condition, to make them agreeable, 


and recommend them to the Eſteem and Approbation of 
every Man of Senſe. An handſome Courtezan is not only 


| a very mean, but a contemptible Creature; the Beauty 


and Lovelineſs of her Face, inſtead of excuſiug her Folly, 
adds to the Deformity of her Character; and whoever 


Nature or Education, her Abuſe of theſe tends to aggra- 


is acquainted with the one, can take but little Pleaſure 
in the 6ther, If ſhe has received any Advantages from 
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Fate her Gullt, and render her more odious and diſagree- 


able. In ſhort, the moſt celebrated Counteſs at Court, 


= | that has loſt her Innocence, will appeawno leſs unamiable 
in the Eyes of a diſintereſted SpeQator, than the meaneſt 
Proſtitute in Drury- Lane. | 


The ſecond neceflary and amiable Qualification is Mo- 


15 | deftly ; by which I underſtand, not barely ſuch a modeſt 
=X Deportment as becomes all Perſons of either Sex alike, 
but withal a certain graceful Baſhfulneſs, Which is the 


peculiar Ornament and Characteriſtie of the Fair Sex. 


I There is a Degree of Boldneſs very allowable and even 
== praiſe wortky in a Man, which is quite unnatural in a 
Woman; in the one, it denotes Courage, in the other, 


an impertinent Haughtineſs and Aſſurance. The more 
feminine Softneſs any one has in her Countenance, the 
more inſufferable is her maſculine Behaviour. Her good 
Qualities (in caſe ſhe has any). will be generally unob- 
ſerved, very ſeldom, if ever, approved of, and never 


= commended ; and notwithſtanding, in all other Reſpects, 
= ſhe may be perfectly amiable, yet, for Want of a be- 


coming Modeſty, ſhe will appear completely diſagreeable. 
The third Thing requiſite is good Senſe ; Beauty, 


W without this Gift of Nature, is perfectly inſipid; and 
| however it may raiſe our Compaſhon; it can never make 
a Man an Admirer of the Poſſeſſor of it. Her very Looks 


will betray her Weaknefs, her languiſhing Airs and for- 
ced Smiles will give a Diſguſt to the moſt exquiſite Fea- 
tures and the faireſt Complexion ; and when once ſhe 


begins to ſpeak, her Charms vaniſh-in an Inftant. Fo 


be charmed with the Beauty of a Fool, is a Mark of the 


moſt egregious Folly. 


Good. Nature comes next in order to good Senſe ; the | 
former being as ornamental and graceful to the Mind, 


as Beauty is to the Body. It ſets. Virtue in the moſt 
amiable and advantageous Light, and adds a peculiar 


Grace to every other good Quality. It gives the finiſh- 
ing Touch, the laſt curious Stroke (if F may be indulged 


te Expreſſion) to an handſome Face, and ſpreads ſuch - 


an engaging Sweetneſs over it, as no Art can equal, nor 


3 | any Words (how expreſfive ſoever) can perfectly deſcribe. 


On the other Hand, the Frowns of Moroſeneſs and 
Ill-Nature diſgrace the fineſt Countenance ; for even the 


= 


F — 


. j 
Wrinkles of old Age cannot . it ſo homely and de- Z 
formed. A Termagant, though as beautiful as an An- 
gel. is univerſally hated and avoided. The very Sight 
of her is odious, and her Company i is not with any Pa- 
| tence to be ſuppported. > 
Ihe laſt Qualification req viſite to make Beauty amiable | bs 
is Good Breeding. As a precious Stone, when unpolifh- 
ed, appears rough, and Has very little, if any, Effect 
z upon the Eye; ſo Beauty without any female Accom- 
pliſhments to recommend jt, makes but an aukward and 
diſagreeable Figure. Nature, indeed, is at all Times i 
the ſame; but does not diſcover her Beauty, or diſplay 
herſelf to Advantage, till refined and improved by Art. WW 
Though a genteel Deportment, it is true, cannot alter 
the Shape and Complexion of a fine Woman; yet it is 
+abſolutely requiſite to make them agreeable. f 
All the great and laudable Qualifications above parti- 
. cularly ſpecified, namely, Virtue, Modeſty, Good Senſe, 
and Good Nature, without this laſt will avail but little, 
It is not ſufficient that a young Woman has good Fea- 
tures, and a comely Perſon; unleſs ſhe knows how to ſet 
them off to the beſt Advantage; nor will any Accom- 
pliſhments make her completely agreeable, unleſs they 
e properly improved by a well directed Education. ty 
The Acquiſitions therefore moſt requifite-to make her 
"the! Ornament of her own Sex, as well as the Pride of 
- ears, are theſe that follow. In the firſt place, ſhe ſhould al 
be ahle to read with Propriety and a good Grace; to 
Write a neat legible Hand 3, to have a tolerable Inſight 
into the firſt Rudiments of Accounts, and the Method of 8 
keeping a proper Diary; and in the next, to know how A 
to lay her Money out with Judgment abroad; to be con- 
verſant, in ſhort, with all the various Branches of Cook- 
ery, Conſectionary, Oc. at home; and to be dextrous 
in the Art of Carving at Table, in private or public, 4 
whenever Occaſion ſhould require it: And for her more 
eaſy and expeditious Attainment of thoſe abſolutely ne- 
ceſſary Qualifications, we have drawn up the few fol- 
lowing Sheets, which we flatter ourſelves will prove * 
highly worthy of her Peruſal, and be thought no impro- 3s ; 
per Pocket- 5 hears for the mit les an experienced i 
-A ran : 
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Wi ALPHABET, in CHARACTERS 


made uſe of in 1 with . r W . 
or Sounds. | 


"HERE can be no Edifice ereaed e 2 1. 
dation. Every Younoe Woman, therefore, . who 
is deſirous of attaining to a compleat Knowledge of her 
native Language, muſt, in the firſt place, make herſelf 
Miſtreſs of the Letters, whereof all the various Words 
made uſe of in that Language are compoſ ec. 

Theſe are in Number twenty. ſix, and are to be con- 
ſidered in their Form, their Nature, and their Force. 


And, firſt, we are to exhibit their ſeveral F forms, both 
grext and ng, | 


* 
„* 
83 ) 


| | Roman Cen | : 
Z ABCDEFGITIJKLMNOPQRs 
TV W X Y Z. 4111 
Io 5 Roman Small Kent 942 At 
3 | «beers hijklmnoparſs Ov WELL 
l = 4 * «A, Ex print Capitals. 
E G BL 
DA 


Old 


( 125 
Old Print Small Letters. 
abedefghtjklmnopar :r | 4 
| ſtatis Capitals, _ P 
ABCDEFCHTTRLMNOPQRS | 
. F | 


- | Italic Small Letters. 
abcdefghijklmnopgrſstuvwxy2z, 

1 Next follow their Powers or Sounds. 

ay, hoe, ſee, dee, ee, ef, jee, aitſn, i, jay or jee, kay, el, 

em, en, o, pee, cu, ar, eſs, tee, yu, vee or ev, double yu, 

eks, wy, zad or zed, 

The Alphabet is divided into Voreele and Conſonants ; 


_ the former ſignifying a fimple Sound; and the latter 
ſoundin 8 with, or in Conjunction with another. | 

N The Vowels are five, viz. ' p 
4, e, i, o, u; and and w, when uſed for i 1 WY u, are 
likewiſe Vowels. 
Note, i, u, and av, are foihemes Conſdnants, and then 
the two firſt change their Form, and are expreſſed thus, j.. 
The e are in Number twenty one, az. 
. 7. 4 „J. u, u, p, g. r, , l, v, ab, æ, y, x, 
five whereof, wiz. L n, u, r, and 3, are called Liquids or 
Half Vowels, as ent a kind of imperfect Sound of 
themſelves. | 
Sometimes there are double Characters made uſe of in 
Printing, the Principal whereof are theſe that follow. 


&, ff, fi, fl, ſh, fi, 0, M, ſt, , M, ſſi, æ, œ, &, Tc. 


LESSON II. 
Of DirHTaoNGs and Cad ones; 


Diphthong is ſo called, when two Vowels come to- 
A' gether, and are not ſeparated or parted in the Pro- 
nunciation ; but the Scund of them is perfectly united; 

as in the following Words, heard, feet, feof le, which 
are pronounced, heerd, feet, preple ; and not divided 


thus, be. ard, ſave-et, pe-o- ple. : 
* | Theſe 


„„ 
XZ Theſe Diphthongs are divided into proper and impro- 
per. The former are twelve in number, wiz. az, ei, oi, 


1 and ui, au, eu, ou; ee, oo; ca, oa, and oi. The latter ſe- - 
ven, wiz. ay, ey, ey, uy, aw, ew, and ow ; y and a being 
uſed in the Room or Stead-of 7 and à at the Ends ot 


Words. . Reer ns 8 8 : 

The Diphthongs ae and oe, which have particular Cha- 
racters, (viz: æ, ) are not properly Exgliſ Diphthongs, 
but more peculiar to the Latin Tongue ; for which Rea- 
ſon, for the generality we bath write them with a ſingle 
e, and pronounce; them as e. As for Inſtance, Ecuity, 


1 Female, Phenix, which in Latin are always written /Fqui- 


4s, Famira, Phenix. yet in borrowed Words, indeed, 
eſpecially in proper Names, we make uſe of them to de- 
rote their Original, as in /Eneas, Atna, OEconomiſt, &c. 
Sometimes, it is true, two Vowels come together and 
are not Diphthongs, but muſt be parted, as in theſe Words 
ſollowing; ei in De: i- ty, A the-i/m, A. I be-iſcti- cal, &c. eo 


5 is no Diphthong in Sur. ge-on, Pi. ge on, Dungeon, &c. 


oa are ſeparated in Co- ac- ti- n, Co- ad. ju- tor; and oe in 
co c-qual, co-e- ter- nal, &c. ie are parted in An. di- ence, bu- 
| 1i-ed, Dui-et-neſs, &c. ui in Fru i- tion, Gra- tu i- ty, pu- 
iſant, & c. ee in pre e. mi nent, re- e- di. y, re-en ter, &c. 


and oi in go ing, do- ing, &c. 


J Srriaztes; with proper Rules how to divide them. 
ks | I? is abſolutely neceſſary, both for true Writing and 


As to Triphthongs, fhey but very ſeldom occur, and 
are but fix ia number, wiz. eau, jeu, iew, uni, uay, and 

ucy 3 as in thoſe Words, Beaux, pronounced Beoxze ; lieu, 
adieu, pronounced lu, adu; View, pronounced Fu; quaint, 


pronounced guaynt; Quay, pronounced Kee; Bucy, pro- 
nounced Bey. es 22 | 


LESSON II 


Reading, to undeifiand the Nature and proper Divi- 
ſion of Syllables. TR | : 7 

A Syllable is either a Vowel or Diphthong ſounding 
by itſelf, or joined with one or more Conſonants in one 
Sound, and pronounced with one Breath. - 
As each of the five Vowels make one perfect and diſ- 
tir. Sound, any of them may be, and each of them fre- 


? 

v3 > =—_ 

4 Gent * 
— % „ 


Diphthongs, as for Inflance, au. ber, eu- machys aan, 1 


- 


* 


0 Yu muſt divide them thus, a gree, be-ftow, re. rain, alt 


the two latter, when ſuch, muſt be Capitals; bo 4 


there are no Diphthong, but both are to be fully ſound 
Dit et, Dit er, 4 ri-a, T nm, core. mal, e 
1. menſe, 67 -er, ut ter. mot, bee * 2 54 

. Zetce, not Am-i-ty, li- wer, En: i-neuce. 4 


 therſelyes, one to the former, the other to the latter Sj £ 
jable; as in Fer- lune, far-ther, Far. ibing, c. 


ie. Ihe true Reaſon whereof is this; x is a doubt 


TH 


quen tly i is a Syllable; ; as in the Words following, 2-20 
(-er, i. mage, a- wer, -u-/u-ry. * So likewiſe moſt of the 11 


ai. der, ey fer, ca- ter, 5 7 
Note, a, i, and o, are Words : as well ts Syllables.;.auif 


am the LokD. O God, have Mercy upon us. As to 4 
it is never a Capital but at the Beginning of a Sentence 
Mete, Many Conſonants with one Vowel or a Dl 


To thong may make but one Sy able only ; as for Instance * 
in the eee Words, 1 N ge * 


t 


a for the. Diviſan of SYLLABLES. | 
I. If two Vowels. come together in a Word, wherd 


ed, they muſt be parted, as in the Words following 


&C.. 


1J. If. the lame Cb ant de deubled i in ** Midd! F 
a Word, they. muſt be divided, as in Ae county Eu na 


III. A Conſonant coming other. two Vowels.mulf 
be joined to the latter, as in A. mi- y, de-li-wer, E. ni] 


IV. Two Conſonants between two Vowels ſeparar 


To "theſe Rules, however, there are the e e Ex 
ceptions, viz. the Letter x muſt be joined ta the Lett 
beiore it, as in Ox-en, Ex: er- ciſe, and not O- en, E-xtei 


1 
y 


Conſonant, and has the Sound of c and 3, which cannd 
begin any Syllable. Another Exception is, no two off 
-1L.1ce Conſonants which can properly begin any 226 ; 
Word, muſt be ſeparated i in the Middle of a Word; to 
which. Reaſon, in the Words, agree, beflow,: e 


_ 
4 
1 
1 


not 4g-ree, beſ-tow, reſt. rain, becauſe 'gr, 'and 7 
be ęin divers Words, as will” "appear; from the two fol 


owing: „„ n 2£5 


- * , * 4 + © 
# . LAs 7 


({15+) 
Se 5 be nl Ao Bede Ei. EY 
Some Words may, arid frequently Pc Naehe with tw5 
Conſonants, and others with three. The former. are 
thirty in Number, R. 11 


3 
orner, = 
T- _ 
3 . 
wo 5 
5 
: 
£4 


_ | 3 - 

44. 5 blunt [ſc I cold 
= J « of $5} ſh | 3 — 
ence! 4 chu: ch ſl | | . 
vip N cloak. . 3s od ſpar 
ance 4 „ cream j ff £4 bf ſtout 
N & - * 3 drink HH flo 
* en deen em ness 

fl. Jas in 4 flame 3 7a: ins ſnow - 
ir froſt | | b 
gl *"Þ glove” oy wel! 
gu gnat ; 1 thought 
| gr. ee EIAVE s Uitteat | 
I feine Eh "twelve 
pl N | þ plate a 
prince pu} Loren 


ot Words begi 
are nine 6nd it in Number, wiz. 
"Kb eee! 


{cr Ef nan 2 
ir bs ſntoud ar. ing 


rings: 


'firong JT2 
thread 


ſp] ſplit 5] #056 5) . 


poſe and not di, ſelgſe, di-ſmiſe, tran-ſpoſe. + 
Syllableg are to be divided i in ff 


- 


2 


25 41 . 8 7 A B L E 12 ng 2 n 
inning with three Conſonants, * 


| as in 92 
1 | M thy 7» chwart 


ngr. es they are in ſpeaking, (97.5 5294 


LESS 0 N. Iv. 
Same curſory Obſervations on the ſeveral Letters contained 
in the preceding Alphabet. 


| 1s loſt in the Words Diamond, olige and Pha. 
7 \ verb; 5 which are pronounced Di mond, Par-li-mint, 
— * a Fa- v5. 


* 


Note, All Wee muſt be ſpelt together, ind not divided, 
unleſs in compound Words, where each ſimple Word 
muſt retain its own Letters, as in di/-clo/e, 4; iſ- miſe, wo 


o conclude, take this for a . r Dire gion, that 
ng in Ws iame Man- 


mY 


1 (+36) 
Fa-ro, And one of the a's is not. iditaded i in Balaam, 
Canaàx, Laac, which are Hebrew Namen. and pronoun- 
ced Ba. lam, Ca. nan, I-Jac. 


Note, This Letter à has four ſeveral Sounds, wiz. Jong F 3 


in the Word haze, ſhort in Hat, open in Half, ſounde 
Hag, and broad in tall, 1 of ths favl.;-:. 


Js loft in Words of one Syllable after the Letter x, as 
in Lamb, dumb, Thumb, &c. which are pronounced Lam, 
| dam, Thus: it is loſt likewiſe whenever it recedes the 
Letter t, as in Debt, Debtor, doubtful, which are pro- 

nounced Det, Det. tor, dout-ful; and ſerves often to 
lengthen only the Words like final e, as in the Words 
climb, Tomb, Womb, which ah" ſounded clime, Toom, V. oom. 

Is founded hard like & before the Vowels a, o, u, as 
in Cart, Colt, Cup; as alſo before the Conſonants [ and 
r, as in Club, climb, Cruſt, Croſs, &c. 

When cr, howe yer, precedes an Apoftrophe, in which 
Caſe the Vowel e is cut off, it is pronounced ſoft like 5, 
pranc'd for pranced, advenc'd for advanced, which are 
ſounded prahnft, aduahnſt. 

2 by tikewiſe ſoft, and ſounded like s, * the Vou- 


phe - - ond 'p,; As for Inſtance, Caapry Circle, ; Od er, 


— oy cos w—os 


which are pronommeey 96: sar, Eccles, & Op- der. 

When c precedes 4, it is always perfectly. Joſt, as in 
Crack, cheth, Chick en, Check, cluck, &c. and is either loſt 
or very, obſcure in the Words Viauals, Yerdid, Indi&- 

ment; they being general! y ſounded; Futels, V. dir, In- 


| ditement. 


C 1s Likewiſe either loſt, when the Conſonant / pre- 


cedes it, as in Scene, Scepter, Science, Which are pronoun- 


ced Seen, Septer, Sience; or elſe aſſumes the hard Sound - | 
"of &, as in Sceptic, Sceleton, Scepticiſm, _ which are pro- 


nounced Skeptic, Skeleton, Skepti/s n. 


, though a double Character, 1s but one 1 br, and 


has a peculiar Sound to itſelf; as in Church, Chapel, 


Chamber, &. It aſſumes ſometimes the Sound of 4, as. 
in the Words Chacs, Charaer, Cherus, &c. as SIG in 


; moſt. foreign Words, as in Chemiſt, Choler, Melancholl 75 
&c, which. are pronounced Kymmi ſt, Koller, Mallankolly 


but more — in proper Names, as in — 6 


Archiloebus, 


_ * - — % * 
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24 And laſtly, it is per 
WT which is founded Dram. 


. 4 5 : 
2 ths 4 
0 * 2 a. eat r 2 
W 1 n 8 1 * i 2 6 4 . 
err IO Cot OT EN Age 3 FR 


dere is no other 


(8 


| Archilochus, Archimedes, Kc. Which are 1 Antich 
 Arkillokus, Arkimedes. ar Nonna 


Cb, however, 5 pronounced: in 190 Words a 


Af — the French like , as in Chaiſe, Chagrin, Machine, 
c. which are pronounted Shazze, Sbagreen, Maſbsen. 
X Sometimes it aſſumes the Sound of u, as in Choir and 


beirifter, which are rondunced Duire and Quirriſter. 
28 featly lolt in the Word Drachn, 


„ eh W363 ai os tn 
Loſes. its Sound in e dueſday RN Ribband, thoſe 

Words being pronounced Wenſday, Ribben. And when 

an Atrftr cp he precedes d, it loſes its own Sound, and aſ- 


ſumes that of 7, in the following Words, Le, Ned, 
| ff ;/miſed, which are pronounced vieft, Rift, di Nah. 
E. 


Has a long Sound, as in the, theſe; and a ſhort one in 
them, then, avhen, &c. 0 

E, When it precedes a, and conſtitur es whe Diphchons 
ca, loſes its Sound in dear, Fear, Deg ah; Breath, which 
are pronounced. der, Feer, Deth, B.. 1 22 

E is quite Joſt when an Azofirophe 1s ſubſtituted in its 


| Place, as is common in ſuch Words as take the Termi- 


nation ed; as far d for 2714 „ pray 4 for heaved, {fare 4 
for Gar ved, & c. f e 

Its Sound like wiſe is very ob? cure in fuch Diſty ables 
2s end in en, le, a an: re, as in od „ for fodden, 247 for 


eaten, bitt'n for Litter, handle; nangle, dandle, Metre, Lure, 


| Mitre, Fire. The Reafon, however; of ſuch Obſeurity 


or Loſs is, becauſe {. n, and r, ar Liquids or Half Vow - 
els, and have an imperfect Sound of their own as has 


been before F 


Obſerve, there final in worde of more Syuables cen 


one is loſt, and ſerves rl; to Ky nes the Sound of the 


laſt Syllable, as in adhere, of re, Mie, Kc. It retains, 

however, its long Sound ! in ſuch Nonoſyllables wherein 
owe; a3 Be, me, "Je, En 8% Cf 28 

There are ſome, Exceptions, 1-deed; where's final does 

not lengthen the SyHab' e; as in come, 7 one, none, 

Which are, bene can, Sw: * y REAR, nun. 
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"Is ſometimes & unded ho Ne 6. 


4 =” — IJ 2 


HORN C03 - F 
Is pronounced owe 3 and when it is doubled, it has a fine 
Aſpiration, as in fand off; which is ſounded au we. 

When Words of the ſingular Number have Vin the lat 1 
Sn they change it into in the plural, a5 Wi ft, 1 
Wives, Knife, Knives, dw ris &c. 1 


Is ſounded ſoft like j je and ji, before e, i, and y; as in = 
em, Ginger, Gypſy. There are ſome few Exceptions, 
however, as in the Words get, Geeſe, Gift, gild, which 
are ſounded hard. 1 
This Letter is ene pronounced hard before : and 8 
7, in moſt proper Names derived from the Greet or the 
etrew, as in Geba, Gideon, Genne/areth. 1 
It is ſounded hard likewiſe in the Words following, 
iagger, Dagger, bigger, Finger, Singer, &c. 
It is ſounded hard dikewiſe when it precedes the Vow- 
- els a, o, and z, and the Conſonants 4 and ry as in Ga/p, 
Goe/e, Guſt, Glaſs, Graſi, &c. 3 
This Letter g loſes its Sound when it precedes the Let. 
ters m or 1, as in Flegm, Gnat, gnaſh, which is pronoun- Wl 
ced Fleem, Nat, naſh; and in the Word Sign, and its 
Compounds, as Defign, con/ign, refign, &c. which are 
ſounded De-ſyne, con- ae e re-/yne. 4 
FS loſes its Sound likewiſe when it precedes the Letter /, 
as in Oglio, Seraglio, which are pronounced Olio, Serallio. BN 
When 1 follows g, the Sound of the & is loſt, and the 
E is hard, as in Guilt, Guile, Guinea, &c. which are pro- 8 
nounced Gilt, Gile, Ginm. My Y 
G 


Though a Joukile Character, is only a fingle I Letter, 
and is to be met with but very ſeldom at the Beginning ñ⁵ 
of Words; but when it does occur, the Sound of the 1 
zs loſt, and the g is. hard, as in Gbel, Gbeft, dl I 
which are pronounced Gf, Goft, gabſtly. 1 
Gs in the Middle of a Word aſſumes the Sound of 4 
as in Laughter, tougher, rougher, &. which are ene. 4 
ced Later, tuffer, ruffer. _ F 
It aſſumes likewiſe the Sound of Fat the End of word; 4 
as in Cough, Trough, enough, rough, which are pronoun - 
ced Cauff, Trauff, enuff, ruff. There are ſome Excep- | 4 | 
| tions, however, and the Sound is quite loft, as through 


is ſounded ors, Plough, Plau, and Dough, Dew. a 


1 


6 ; 
Sy) loſes its Sound quite likewiſe in * Words 21 1 1 
nigh, Light, Night, &C. which" are pronounced by, 25 ny; 


1 Hie, 5 , 1 5 
8 


Ts not properly a Letter; 1 8 only a Nose of Aſpira- 


WJ Gon, and is loft in the Monoſyllabies a5 and ob! as alſo 
in at oy End of proper Names, as Jeremiah, Obadiab, | 


— 7 loſes its Sound likewiſe when it is preceded by the 


; 1 Letter r, as in Rheniſp; Rhetorick, Rheumatiſm, &c. 9 
rre pronounced Reuniſs, Retter th, Rumat Um. | 


Has two Sounds, one ſhort, 26d the other long; the 


1 former in Fin, Fit, Fiſh, &c. and the latter i in Fine, Pi ite, 
Habt. 


A loſes its Sound, and "MPA that of «, in the Words 


following, Dirt, Flirt, ii, third, which are pronoun- 
ced Durt, Flurt, Su, thurd, 


This! is commonly called Jod j or ; Conſonant, and hag 
always the Sound of foſt g, as in WG ft, J5 er, Feer, &c. 
K, 


At the Beginning of a Word, where it precedes the 
Letter n, either loſes its Sound, or at leaſt is very ob- 
ſcure, as in Kzave, Knife, knit, &c, which are pronoun 
ced Nawe, Nife, nit.. 

at the End of a Word always requires the Letter e 
before it, as in Arithmetich, Logick, Rhetorick ; but in 
Adjectives ending in &, ſuch as Tragick, Comick,  Drama- 
tick, &c. it is now cuſtomary to throw the & out, and 
write them Tragic, Comic, Dramatic. 7 


Loſes its Sound when it precedes either for m; as in 
Calf, Half, Balm, Qualn, which. are  provounced Cabf, 
Hab, Bahme, C abme. . Ton 

MT 


4 Loſes its Sound, and aſſumes chat of 1, in 105 Words 
Accempt and Accomptaat, which are pronounced Account 
and Accountant. 

N, 


= - Loſes its Sound when it follows the Letter u, as in 
ens Naa tc? nt. 


__ 1 
7 - 


(20) 
15 fals, ” Autumn, which are armed ch Al 
\ Autum. © hs 4 | J l. 
Has a long Sound Ad; 4 wert one; * elle in 
Robe, Abode, Mode; the latter in rob, Ms, Fob, & c. 
It aſſumes the Sound of ſhort z in Dowe, Lowe, foove, 
&c. and is pronounced Duve, Luve,-fouve. © | 
It ſometimes ſounds like the Vowel z in Women, 3 18 
Tronounced Wimnin ; and ſometimes like co, as in Tomb, 
os; and is pronounced Tocm, Mom; and ſometimes 
again as the Vowel 2; as in Zone, deft; comfort, which 
are pronounced dun, duſt, curnfart. 
And the Sound of o 15 loſt in the Word Damofel, which 
18 6 Damxel. 
7 p. 
1 its Sound when the Letter follows it, as in 
Pſalms, P/alter, Pſalmiſt, which are el Sablany 
Sablter, Sahlmiſt. L 
It loſes its Sound likewiſe =O the Letter mM precedes 
It, as in Preſumption, Attenpt, Temptation ; 5 which are 
pronounced Preſumſhon, ns Temtaſpon. e 7 -£ 
P 
Though 4 double Character, is but: a ſingle Letter; and 
aſſumes the Sound of the Letter F, as in alte, Phanatic, 
Phrenzy,” which are pronounced Flem, Fanatic, Frenzy. 
In Words, however, where ph can properly be divided; 
It. kk its natural Sound; as 1 in Voep erd, he bolt, Ke. 
"Is never written Abet 4; and in Words derived 
1805 the French, it aſſumes the Sound of &, as in the 
Words antique, obligit, pigue, &c. which are pronounced 
ihe. oblike, Het, n 1 
Sheng tis APE: firs Bur bl Hae: ind the 
2 Aich follows it has no Sound at all, "as in Rheum, 
At, Rhetoric, c. Þ I oy 64 VV 
$3 > BIS. $995 11 2 ; 
Thougb the Sound of this Letter is naturally elt, yet 
it is pronounced hard like z in the following Words, 
Hands, Bands, Wands, Kc. as alſo in all Words ending in 
. en, as Perfiofion, Deli Han, Confuſfſen. The Sound How - 
cyer is ſoft, in caſe a Conſonant precedes 1 it, as in Con- 
bfu, Dimenſion, Cen m; Hon. 


This 
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(2) 5 


This Letter is hard likewiſe in ſeveral Words of one 
= Syllable only, as in Roſe; Proſe; Cauſe, Laue, which 4 


pronounced Roze, Proze, Cauxe, Pauxe. 


This Letter is likewiſe perfectly loſt in the Words 


2 Ele, land. Viſcount, &c. which are pronounced Te, nne 


icount. 


Nee, All Words ending i in fon are ſo unded as Hon; 28 
for Inſtance, Commiſſion, Compaſſion, Convenſion, which 


5 ere pronounced Commiſhon, 1 Con ver ſbon. ve 


All Words ending i in tion, as thoſe in for, are ſounded 
alſo like Son, as Vexation, Commiſeration, Converſation, 
Wc. which are pronounced Vexaſhon, Commiſeraſhon, Con- 
werſaſbon. Otherwiſe, however, it retains its own 
Sound, as in Feftiwiſy, W Conteæture, Mixture, c. 


Though a double Character, is but a ſingle Letter, and 
is ſounded Nad hou in hee; "thoſe, them, „ | 
Called Yee, or u ar Ob dee precedes a Vowel, 
as in Virtue, Vice, very, vaſt, &c. and is as widely dif. 
ferent from the Vowel «, in regard to its Sound and 


wr orm, as . other Letter — the Alphabet. 


is ſometimes a Vowel 8 8 A Conſonant; j 
the former when it-is uſed for the Letter 2, and the latter 


ben it begins either a Word or a Syllable, as in Har, 


Varmth, Waſte, &c. ſo emewhat, ſomewhere, elſewhere, &c. | 
IF loſes its Sound when it follows either /or r, as in 


ie Words Sword, l Wretch, wreſting, which are 


pronounced Sord, ſuning, Reich, reſting. It loſes its Sound 
Jikewiſe when it precedes the Letter, as in hore, whoriſh, © 


© is boredom, which are prono unced Hore, horiſh, Horedom , 
YN Wh, 


Though 2 double Character, i is but a fingle Letter, and 
ſeldom, if ever, occurs in any Words but what are purely 
-rglifþ ; ſuch as white, where, Wheat, ewhich, &c.; and 


hen, in regard to the Sound or Pronunciation of i it, the 


» precedes t le au, as bite, bawere,' Hweat, "os &c. 


5 ä 
Is a double Conſonant, and 1 is ſounded like 7 or 4: 
as 


0 ( 22 ) : 1 


as Example, A Exerciſe, are founded e ehe, 
cute, Eckſerfize. | oY 


Is, as we have * obſerved, ſometimes. a Conſorant . 
and ſometimes a Vowel. 

Note, however, that it is always a 3 hel th 
begins either a Word or a Syllable, and always a Veel 
when it ends either the one or the other. 


1 2 7 o 


Is a double Conſonant, * Na in it the 3 of 
as, as in Zone Zealot, Zoai act, &C, WEE are pronouns. 
ced Dſone, Dheebet, Dhjoaiact. 

Note, Though it may precede any one of the Vowels, - 
yet it can never follow or precede a Conſonant. 5 


Lo dS EE 1. E 8. S: O N V. 75 
Three anal Rules te-be ob erved, in order ta ſpell an 
. write any Engli Wards correctly. 


D EFORE you write down OP: pronounce 
it to yourſelf as. clear, and diſtin, as 


poſſibly you can, giving each Patt its fall Sound, and 
— enter it down according to the longeſt; hardeſt, and 


harſheſt Found, as Tron, not Turn, e not Lan- 


feng, Cabba ge, not Cab-bidge.. 


II. Make yourſelf Miſtreſs of the preceding Leſſon, 7 


and obſerve Wach Attention how the Vowels and Conſo- 
none are pronounced in various Words, as well foreign 
as Engliſh, and write them down accordingly. Be care- 
ful, however, to obſerve where any Word Roep its 
Sound, and where it varies it. 

Mark likewiſe very diligently what Letters are bens, 
or not ſounded in any Word, ſid inſert them in your 
| wikis. Ber. are Kal ed oth in e * 
Feen PB... 

Sim baer Rue es 10 le, 0h wed or > Sis and 
| Mriting any Engliſn Mord. e 9951 


LL proper Names of Perſons, Towns, Cities, 
Rivers, Seats, Ships, c. muſt ay” with a 
cike 


(.23 ) 
II. The firſt Word of a Bill, Book, Letter, Note, or 
' Verſe, muſt like wiſe have a Capital at the Beginning. 
III. A Capital Letter muſt always follow a full Stop. 
IV. When you. quote any Paſſage out of an Author, 
(though the firſt Word does not follow: A. full Stop) it 
- muſt begin with a Capital. | 
V. When a ſhort Ae is diſtinguiſhed by being 
printed entirely i in Capitals, you may take it for grant- 
ed, that there 1s ſomething contained in it more obſer- 
vable than ordinary; , JESUS, KING OF THE | 
EWS.. 
J VI. And la ſtly, you muſt take Care: never to ankert a 
Capital in the Middle of a Word; as for Inſtance, ſhould 
your Name be Elizabeth, you muſt never write FlizaÞB«h. 


ADDITIONAL RULES. 


Notwithſtanding a great Part of our Mother. Tongue 
is very irregular, and, for that Reaſon; there is ſcarce 
any Poſſibihty of compriſing it within the Compaſs of 
any Set of Diredions whatſoever; yet we preſume the 
following may prove of ſome Service ard 1 to 
a young Beginner. 
I. Take Notice, that though the Lens c generally 
i precedes a 4, as thick, Stick, Chick, &c. yet it muſt never 
be inſerted between two Cosſbhautz i + Us Winks Stink, 
S'nk, not Winck, Stinck, Sinch. 

II. Obſerve, however, if a Cesſonaut precedes the 
Character ch, the c mult be inſerted, as in 7 . Wench, 

A. rench, & c. ; 
3 Obſerve leise, that the: Charater ahh mY it ions a 

Word, or follows a ſhort Vowel, it for the generality ad- 
mits of the Leiter 7 before it, as in the Words a 
catch, fetch, &C. I& - 

There are ſome few common Words, however, that are 
an Exception to this general Rule; as ſor A 
aohich, much, touch, &. 
III. For the generality, the Letter 4 ſhould be added 
before g. in caſe the g has à ſhort Sound after a ſhore 
Vowel; as for Inſtance, Ledge, Leager,. Lodge, Lodger, 
Hedge, Heger, &c. 
IV. When Words have a long Vowel before a ſingle 
Conſonant, you muſt always give them an e ſilent at the 


End of theth ; as "Life, Wife, Strife, &c. 


V. 


el before it, then the Letter c muſt precede the 4, as in 
.: Stock, Black, Cock, &c. The Letter E, however, may 


2 immediately after it; as in Qgeſſion, acguaint, &c. 


f 


> LP . Cag ) 


. . The filent * 9 Lig mul very ſeldom be Writ- 


ten after a Syllable made long by a Diphthong, or after 


. double Conſonant; as, receiv· ing: believing, concei v- 


ing. Blif- fing ad-dreſ-fing, | Wed- ding, c. and not re- 
cei ve. ing, be- ue. con- cei we · ing. Natel. ad. drefe- 
"ty Wedde-i 7 ö 

There are ome Exceptions, however, to this general 


70 2 - for e final muſt be inſerted after the ſoft c, g. or 


J, &, x, or v Confonants ; 2s for Example, hence, Fence, 
range, Arange, Mon ſe, Hon ſe, brouze, rouze, Helve, Shelve, 
Kc. but it is abſolutely needleſs where two Conſonants 


ol the ſame Sort come together, as Ius and add, not Inne | 


or adde, except in ſome. few proper Names. 

VI. When the Letter g ſounds hard aſter a long Vow- | | 
el, in the End of a Word, ze muſt be added to it, as in | 
Fa * Intrigue, Vogue, Birr &c. and not Fatzg, . Intrig, 

Fog, Reg; ue muſt likewiſe be added to the hard g ina 1 


| | ; forei gn Words; as in Dialogue, Ae Catalogue, Pro- , 


Ire; Epilog ue, & c. a ' 
VII. G5 is written for hard 2 in che Words following, 
wiz. Ghoſt, Ghitiar, ghaſtly, &c. and ge is written for 


12 4 hard 2 in Guilt, Guile, Guide, &c. 4 


VIII. The Pronoun I and the faterjoRiion 2 (as“ we 


4 have hinted before) muſt be always written with a Capital, 


IX. When the Letter k ends a Word with a ſhort Vow- 


with Propriety be omitted in the End of ſuch AdjeQives 


ds are derived from the Lovin, as in Dramatic, Tragic, 


Comic, K . 

E, a double /! is, 8 uſed at the End of 'a Mono- 
ſyllable after a fingle Vowel ; as Ball, call, fall; Bell, 
fell, well ; Mill, fill, Vill; Rell, Poll, Toll; full, dull, Bull, 


es. 2 but if a Diphthong precedes lin Words. of one Syl- 


jable, then a ſingle 2 ſollows; as Sail, fail, rail ; 
Seal, feel, deal; Soil, tail, foil; Hol, | vol, Soul, &c. 
II Words have more 8 /Ulables than one in them, then 


a_— AH<< 


py \H muſt not be uſed, but the fingle / only ; 5 as in . | 


: Jer, diſtruſiful, &c. 
Whenever a Word or Syllable begins with a 7 write 


os ads oc ad 


Male Uſe of 9 inſtead of. # her Words a are derived 
from 


* 1 beet Ta od _— _—_ 


625) 

from the Latis, ending in quus ; as oblique, antique, and 
not oblike, antike, & c. | 

Obſerve, a long / is never uſed at the End of a Word, 
either in Printing or Writing, but ſs, as in Maſs, Paſs ; 
Dreſs, Preſs; B Blk, Kiſs; Loſ: ſs, Cres; Buſs, Puſs, &c. 

There are ſeveral Exceptions, however, as to this ge- 
neral Rule ; for the Monoſyllables hereunder written 
muſt end with a ſingle 5, wiz. at, yes, is, us, Ec. So 
likewiſe when 1 or es is added to a Word, in order to 
make it a Plural; as Name, Names; Hand, Hands; Wand, 
Wands ; Laſt, Loſſes; 3 Houſe, Houſes ; F Cl hurch, C burches, | 
&c. 75 

When Engliſs Words end with the Sound 1, they 
muſt be ſpelt with the Diphthong out, as n pre- 
cious, confeious, &c. 

Make Uſe of che Letter æ rather than 4, in ſuch Words 


as are derived from the Latin, wherein the x is inſerted ; 


as in the Words Connexion, Crucifixion, which are more 
proper than Connection and Crucifition, 

When a Verb ends with a 5, it retains it before & its 
Termination ; as d: eftroy, Deſtroyer, deſtroying, deftroyed ; 
* , Employer, employing, employed, Employment, e. 


LESSON VII. 


of the Characters, Points, or Stops, made uſe of to 


denote the Intervals, or proper Diſtances of Time, which 
are to be obſerved in Reading. 


Fi Writing and Printing there are four Stops of the 
Voice, wiz. 


15 A I, Colon b 
(„) a Comma 692 5 
1 Semicolon by Aus * full Nap, Pe 


Theſe Marks are fotbaGed to ers what Pauſe or Reſt 


is to be made in Reading, where they occur in one Sen · 


tence. 


At a Comma, reſt only whilſt you can ſay rival to 

yourſelf. one; at a Semicolon, pauſe whilſt you can ſay 

one, two, deliberately ; at a Colon, pauſe till 8 can 

tell three or four; and at a full Stop, or Cloſe we a Sen 

—_ tell Ts" 2 
| | D | - Tuben 


| 1 
There are, beſides theſe Stops of the Voice, two Marks 
er. Notes of Affection; one whereof. is called a Note of 
| N marked thus (7), and the other a Note 
of Exclamation, marked thus (1); and theſe require 
the ſame Pauſe in Reading as at a full Stop. 
The former is made uſe of when any Queſtion is aſk- 
ed; and the latter, when any ſudden Paſſion of the Mind 
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in Printing ; which are theſe that follow, viz, © 
4 An Apoſtrophe * An Index & 
3 An Aſﬀeriſk * - An Obeliſk + 
i | . Brackets [I A Paragraph @ 
— A Caret a © A Parentheſis () 


An Ellipſs - A Quotation « 
An Hyphen - or - A Section 5. 


The firſt, viz. the Apoſtrophe (), is uſed when ſome 
Letter or Letters are left out; as in't for-in it; I wor't 

for Jail. not; Z 6... 3. 
The ſecond, called the Aﬀeriſk or Aſteriſm (), has 
A peculiar Reference to ſomething, either in the Margin 
or at the Bottom of the Page; and where divers Aſte- 
riſms occur, as , there is either ſomething de- 
ficient in the Senſe, or ſomething too immodeſt to be in- 

ſerted. | % t YE 3.3%, 
The third, called Brackets [J, are but ſeldom uſed ; 
and when they are, it is either to include a fingle Word 
or two of the ſame Signification with which they fand, 
and may be uſed in their Room or Stead ; or elſe to in- 

_ clude ſome Part of a Quotation. 1 5 
The fourth, called the Caret (A), is frequently uſed 
in Writing, indeed, when any. Word or Words happen 
to be omitted, and are. inſerted. above; but they very 
ſeldom occur in any printed Book, 3 
The Ellipſis, or fifth Mark ( — ), is uſed when Part 
of a Word is omitted to conceal the Senſe of it, as in 
12 .— u for Miniſtry, Pf for Parliament, 
end D. of — 4 for Duke of Cumberland. It 18 
rſed likewiſe when ſome Part of a Sentence or Verſe is 
wanting or omitted. — | wy 


| 
11 ! 
jj | 
y 


| 


% 


The ſixth; called the Hyphen (-), is made uſe. of 


either to unite two Words together, as Houſe- Keeper, 


Ale- Conner, Iun- Holder, &c. Or, in caſe one Part of a 
Word ends a Line, and the other begins the next, the 
Hyphen denotes, that the Syllables ſo parted muſt be 
joined in Reading. 7 t „„ 5 ThE *is 
When the Hand (e) is made uſe of, it is to denote, 
that there is ſomething more worthy of the Reader's No- 
tice than common. 18 13 1.5 798 
The eighth Mark, called the Paragraph (J), is 
chiefly uſed in the Bibl., and denotes, that a new Sub- 


_ je is entered upon. 


The ninth Mark, called the Parentheſis (), is uſed 


like the Brackets, to include ſomething that is not abſo- 


lutely neceſſary to the Senſe, but introduced only to ex- 
plain it ; and if left out, the Senfe will be no ways in- 
terrupted, CO 


In the reading of a Parenthefis, the Reſt, or Pauſe, 
at each Mark, is only as a Comma, and two Commas 
are frequently ſubſtituted in their Stead. 3-326 

As to the Obeliſk, or Dagger (+), the tenth Mark, 
it is only made uſe of by way of Reference to ſomething, 
either in the Margin, or at the Bottom of the Page: 

The reverſed Commas, called the Quotation Mars, 


ſhews, that the Lines ſo diſtinguiſhed are an Extract 
from ſome Author verbatim. | 46 | 


The twelfth and laſt Mark, called the Section (5). 
is made uſe of to divide the Chapters of any Bock into 
diſtinct Parts, and anſwers the ſame Purpoſe as the Para 
graph-Mark before mentioned (g) does in the B:4/e. 

There are ſome few other Marks made uſe of in Read 


if; ſuch as the Dialyfis, which is () two Dots over 
a 


owel, to denote that it muſt not be joined with the 
Vowel that precedes it, and, for that Reaſon, that both 


are no Diphthong ; the fingle Aecent as (), and the 


double Accent as (0), the long Accent as (—), and 
the ſhort Accent as (), and the Circumflex as (4) : but 
as theſe Marks belong to fingle Words © +, and not to 
Sentences, and are only made uſe of in Books for the 


Help of Children to aſcertain their proper Power or 


Sound, and never made uſe of in any others, we ima- 
gine that they are foreign to our preſent Purpoſe, as 
| ; Ss deing 


BE... -- 
being of little or no Service to thoſe for whoſe Improve- 
ment this little Pocket - Companion is principally imended.. 
HAVING proceeded thus far, in the firſt Branch of 
this our new Undertaking, for the Practice and Improve- 
ment of our Female Pupils in the Knowledge of their 
Mother-Tongue, we flatter ourſelves, that the following 
curſory Remarks of the late celebrated Dr. Watts, on 
the important Advantages of Reading and Writing, will 
be looked upon, not only as an entertaining, but inſtruc- 
tive Concluſion: © "TI, £7 
The Knowledge of Letters (ſays that ingenious. 
Author) is one of the greateſt Bleſſings that ever God 
| beſtowed on the Children of Men. By this Means, we 
preſerve for our own Uſe, through all our Lives, what 
our Memory would have loſt in a few Days, and lay up- 
a rich Treaſure of Knowledge for thoſe that ſhall come 
after us. 5 55 1 8 | 
By the Arts of- Reading and Writing, we can fit at home, 
and acquaint ourſelves with what is done in all the diſ- 
tant Parts of the World, and find out what our Fathers 
did long ago, in the firſt Ages of Mankind. By this. 
Means, a Briton holds Correſpondence with his Friend: 
in mes ica or Fapan, and manages all his Trafick, We 
learn by this Means how the old Romans lived, how the 
Fews worſhipped: We learn what Maſes wrote, what 
Enoch propheſied, where Adam dwelt, and what he did 
ſoon after the Creation; and thoſe who ſhall. live when, 
the Day of- Judgment comes, may learn, by the ſame- 
Means, what we now ſpeak, and what we do in Great 
Britain, or in the Land of China. TEE As a 
In ſhort, the Art of Letters does, as it were, revive all 
tze paſt Ages of Men, and ſet them at once upon the 
Stage; and brings all the Nations from afar, and gives 
them, as it were, aà general Interview: So that the moſt 
diſtant Nations, and diſtant Ages of Mankind, may con- 
verſe together, and grow into Acquaintance. 
gut the greateſt Bleſing of all is the Knowledge of the 
_ . Holy Scriptures, wherein God has appointed his Ser- 
. vants, in ancient Times, to write down the Diſcoveries 
which he has made of his Power and Juſtice, his Provi- 
denee and his Grace, that we, who live near the 7 of 
%% „% * 1 a ime, 
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able Nature.“ 


1 
Time, may learn the Way to Heaven 
Happineſs. Tet; CC 

Thus Letters give us a Sort of Immortality in this 
World, and they are given us in the Word of Gad, to 
ſupport our immortal Hopes in the next. 1 

Thoſe there fore who wilfully neglect this Sort of Know- 
ledge, and deſpiſe the Art of Letters, need no heavier 
Curſe or Puniſhment than what they chuſe for them- 
ſelves, viz. To live and die in Ignorance, both of the 


and everlaſting 


= 


Things of God and Man. | 


H the Terror of ſuch a Thought will not awaken the 
Slothful, to:ſeek fo much Acquaintance with their Mo- 
ther Tongue as may render them capable of the Ad van- 


tages here deſcribed, I know not where to find' a Per- 


/uaſroe that ſhall work upon Souls that are ſunk-down ſo 


far into brutal Stupidity, and ſo unworthy of a reaſon- 


— 


CANDLE CHANEL GE EHE 


A New and Eaſy INTRODUCTION 
to the ART of WRITING. 


A ſhort POETICAL ADDRESS to our Female Pupils, on 
55 important Advantages ariſing from the Usk of toe 
EN. | | TEST. | 33 
8 ſpringing Fair, whom gentle Minds incline 
Fo all that's curious, innocent, and fine, 
With Admiration, in your Works are read 
The various Features of the twining Thread. 
Then let the Fingers, whoſe unrivall'd Skill 
Exalts the N-egle, grace the noble Qv1LL. 
An artleſs Scrawl the blufhing Scribbler ſhames, 
All ſhould be fair that Seauteous Woman frames; 
Strive to excel, with Eaſe the Pen will move, 
And pretty Lines add Charms to infant LOVE. 


INSTRUCTIONS for young Practitiaers in the Art of 
8 3433. é 
Ne ef i the Practice of various Hands may 
be of ſingular 3 to young Gentlemen, Wh 
i 3 | ar. 


. 

waere brought up to various Employments; and though 
Command of Hand, or, as it is generally called, Striking, 
may be of ſome Serviee, by wa by of occaſional Decora- 


tions; yet there is but one Hand abſolutely requiſite for 
young Women to improve themſelves in, and that is the 
Round Hand, which is much preferable to the Italian, 
though formerly, indeed, the = was in high Repute 
amongſt the Ladies. Neither! is there the leaſt Neceſſity, 
for our Female Pupils in. particular, to practiſe any or- 
namental Flouriſhes whatſoever ; ſo that all they are un- 
der an indiſpenſible Obligation to learn, in regard to 
Penmanſhip, lies in a very narrow Compals ; for if they 
can but once attain to make their Writing look fair and 
| legible, it is as much as is required at thefr Hands, 


Short RuLEs for learning to WRITE. - 


O write true, is to keep a due Proportion between 
the Letters, 
Draw two Lines at a ſmall Diſtance with a Pencil, and 
let the Letters fill up the Space. 
There are two Sorts of Letters; ſome keep » within the 
Lines, and others exceed them. 89 
Of the former Sort are theſe that e ix. 
"My Co fs bs is fs „ , „ %, , &, v, &. 
The following are of the latter Sort, vix. 
5, d, f, g, 5, TA kt, L, p, 9. J. f, . 
Obſerve; the Letter 4 of 1 it be carried on, it is o; bring 
the Stroke down again, it is a; carry the 2 abore the 
Line, it is a; carry it below the Line ſtrait, it is ; turn 
jt at the End, it is 83 3 begin * e with a longer Stroke, 
: and it is an e. et 
The Letter :, if it be tal * the Line, it is 7; 
if it be doubled, it is 2; if this à falls below the Line, 
it is y; and if this y wants the firſt Stroke of it, it is.), 
or what is called jod . 
V if it be turned roundiſh, conſtitutes a 5; if this be 
below the Lane, f it is; and if it turn the other Way, it 
1s 
"i if it ſtops at the Top, it is 7; If there be three 
Strokes, it is m; if the Stroke goes below the Line, it 
forms a p; if it turns up again, it conſtitutes a wv; If it 
be carried above the Line with a Bend, it is an &; and 
if the h be e in 18 Os i is a K. ; 
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x iĩs two 5 turned the wrong 3 x and ſhort s wh 


ſome near Similitude. 


The Method to attain the Art of Writing ſoon, is to 
practiſe frequently on the following Letters, , 1, l, n 5 
for from them you form all the reſt; as for Inſtance, 

From e, you form 0, az d, Qy 85 __ 1 

From i; t, u, v, 5, . 

From I; 5, , J. 

And from A; V, tht, 5. 4, W, dhe 
In writing great Letters or Capitals, the principa? 
Stroke is a long &: with a true and eaſy Bend, it makes 
the A, B, D, F, H, I. K. L, P, R, S, T. 5 
Obſerve, choſe who write but ſeldom, loſe their Hand 


Y 


by taking off their Pen at every Leiter, and by writing 


with a quick Stroke or Jerk. In order therefore to pre- 


vent ſuch an ill Habit, uſe yourſelves to write ſeveral 


Letters at a Time, without taking off the Pen ; for the 
more you can accompliſh this, the waned an will com- 


mand the Pen. 

As the Fair-Sex can with Eaſe procure good Pens, I 
ſhall not trouble them with any unneceſſary Directions 
how to make them; but it is highly requiſite, however, 
that they ſhould be inſtructed how to hold them in a 
proper Manner, and how they ought to fit, when they 
are determined to practiſe. 


RuLEs for holding the PEN. 


J. Hold your Pen with the Thumb and two firſt Fin 

rs of your Right Hand, ſo as that your ſecond Finger's 
End may reach juſt to the upper Part of the Hollow, or 
Scoop of yeur Pen; and that your Pen may reſt on — 
Side of your ſecond Finger (near the Nail) which 15 next 
your firſt Finger. 


II. Your firſt Finger's End muſt reach juſt as low as 


the Top of the Nail of your ſecond Finger, and lay hold, 
or preſs on that Part of the Barrel of the Pen which is 
next your ſecond Finger. 


II. Your Thumb (almoſt extended firait) muſt tos 


hold, or preſs on that Side of the Barrel of the Pen that; 
is next it, and will then reach to the Top of the Nail of 


- the firſt Finger. 


IV. Your Pen and Hand thus ordered, * pen will 


| be 
* 2 % » 
» 4 
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2 
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be beld on the right Side of it "TR under the Barrel) 

by the End of your ſecond Finger near its Nail. 
V. On the right Side (almoſt on the Back of the Barrel) 
je will be held by that Part of your firſt Finger which i is 
neareſt your ſecond Finger. 

VI. On the left Side (about an Inch and a Quaiter 
from the Point of the Nib) it will be held. by the Ball of 
the End of your Thumb, - traverſing ſlant- wiſe oppoſite 
to the End of your Thumb- Nail; and the feathered Part 
of your Pen will paſs between che upper and next Joint 
of your firſt Finger; and the Hollow, Scoop, or Open- 
ing of your Pen,. will be hid from your Sight. 

VII. The Hollow (or Palm) of your Hand, will be 


| | - almoſt directly againſt your Paper. 


VIII. Vour third Finger muſ bear on your Paper, 
with that Joint of it which is next to its Nail. 

IX. The Ball of your right Hand (near your Wriſt) 
muſt not (nor any Part of your Hand, but the before- 
mentioned Joint of your little Finger) touch the Paper. 

X. And laſtly, your Pen and Hand ordered according 
to theſe Directions, you will find the Paper and Deſk on 
which you write will be borne on by nothing elſe but the 
Nib of your Pen, the lowermoſt Joint of your little Fin- 
ger, that Part of your right-Arm which is between your 

riſt and Elbow, and by the Thumb, Fingers, and⸗- 
Part of the Arm, near the Elbow of yqur left Hand ; on 
which, and the Seat you fit on, the Weight of your Body 
mould reſt. 

The next Article to be arid is, how to fat commo- 
dioufly when you are diſpoſed to write; and for that 
Purpoſe obſerve the following Directions. 

I. Let the Height of the Elat of your Deſk, whereon- 
you lay your Book or Paper, be about two Foot three: 
Quarters from the Ground ; the Height of your Seat one 
Foot three Quarters ; let your Seat's Edge be dittanced 
from-the Edge of the Deſk (which comes next you Bo- 
dy) half a Foot. . 

H. Let the Room for your 45000 and Legs to come 
under your Deſk be one Foot. | 

III. Lay your Book or Paper, on which you write, 
treight before you. 

IV Let the Elbow of your right Arm be diſtanced 
from your Side about four Inches. 1 
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V. Let your Body be nearly upright, and right againſt 
your Book or Paper; and if you ſuffer any Part of it to 
touch the Edge of your Deſk, which it is beſt to avoid, 
if you can, let it be but ſlightly. _ _ B+: 


VI. Let the Weight of your Body reſt on your Seat 


and your left Arm; and hold your Paper or Book faſt 


down, on which you write, with the Thumb and four 
Fingers of your left Hand. i 7 


When you. have, by the mene above, learned | 


how to hold your Pen, and to fit in a proper Poſition, 
endeavour to make your Writing as legible as poſſible; 
and for that Reaſon never, out of any Vanity or Aﬀec- 
tation of making it look fine, add Sprigs to your great 
Letters, or, throw any unneceflary Strokes amongſt your 
ſmall ones; but make your Fulls and your Smalls-very 
ſmooth and clear; make your circular Strokes in your 
Letters without Corners or Flats, and the right-lined 
ones without Crookedneſs ; keep fuch a Diſtance be- 
tween your Letters, that the Whites between each of 
them may be as exact as is conſiſtent with Practice; and 
take the ſame Care with reſpe& to the Diſtance of your 
Words and Lines; for the Beauty of Letters conſiſts in 
the well adjuſting of their, Parts, well performing the 
Strokes of which they are compoſed, and placing them 
to the beſt Advantage. 


— 


And, laſtly, take care that all ſuch Letters as have no 


Stems, be made as nearly of a Heighth as you ean; and 
the ſame Letters in the ſame Piece of Writing, as near as 
may be; of the ſame Proportion ; and always remember 
to perform as much of a Word as you can in one conti- 
nued Stroke. | - {74 3 


| InsTRUCTIONS for making of FIGURES. | 
Gee making of Figures well is as neceſſary as the 

1 making of Letters well; for, without Figures, 
no Affairs in common Buſineſs can be tranſaRted.z and 
therefore I would adviſe all my Female Pupils, in gene- 
they poſſibly an. N 


Books of Account, ſhould be made upright; but when 


mixed with Letters, in Writing, they ſhould ſtand 2 
2 vw 5 


ral, to make their Figures in the moſt graceful Manner 


* 


Obſerve, that Figures, when ranged in Columns * 


4 whit leaning. And let this be a ſtanding Rule, that e 
your Figures be made conſiderably larger than the Wri- WW ( 
tin - . 3 | > a | 8 

Now, to this ſecond: Braneh of our new and uſeful 
Undertaking, we ſhall only add ſome proper Copies for 
the Imitation of our Female Pupils, and ſome few fami- 
Har Letters, to inftrut them how to expreſs themſelves: 
wich Propriety when they make their Applications to 
their Equals, or Superiors, if Occaſion offers; by way 
of-epiſtolary Correſpondence. Tod wk oh 
The particular Copies then that J would recommend 
to their Practice, on their firſt Entranee into the Art of 
Penmanſhip, are the four ſingle Lines hereunder writ- 

ten; fince each of them is ſo contri ved, as to contain 

the whole Alphabet within itſelf ;- by which Means they 

» Acquire a com- 


will inſenſibly, as well as expeditiouſly 
petent Knowledge of the Uſe of the Pen. 
_**Fhe four ſeveral Copies are as follow. | 
s T. Prize exquiſite Workmanſhip, and be carefully di- 
gent. = 2 . . 
4 AI. Knowledge ſhall be promoted by frequent Exerciſe. 
III. Quick-fighted Men, by Exerciſe, will gain Per- 
A ͤ | 25 
IV. Happy Hours are quickly followed by amazing 
Vexations. . BY F ; 
When our Female Pupils, however, have ſpent a ſuf- 
ficient Time in tranſcribing the above Lines, and have, 
by Practice, made the whole Alphabet eaſy and familiar 
to them, then thoſe artificial Copies ſhould be laid aſide, 
and others ſubſtituted in their Stead, which are more in- 
tereſting and inſtructive; for Quintilian, who was one of 
the moſt able and experienced Preceptors of the Age 
wherein he lived, and was for making the moſt of every 
Thing in the Education of Youth, exhorts all Writing- M 
_ Maſters, in the ſtrongeſt and moſt engaging Terms, ne- 
ver to pive their Scholars any idle, filly Copies; which 
have little or no Meaning in them; but, on the other 
hand, to be very careful in recommending to their Prac- 
— tice ſuch only as contained in them the higheſt Regard 
for Virtue, and the utmoſt Abhorrence and Deteſtation 
of Vice; for what is learned whilſt in our younger Years, 
ſinks deep into the Memory, adheres tous till old Age 
barks | ; comes 


\ 
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ge 


VF: .- 
comes upon us, and has a-prevailing Influence over our 
Conduct to the very Day of our Deceaſe. 

In order therefore to anſwer ſo valuable an End, we 
ſhall make it our Buſineſs to lay before our Female Pupils 
a complete Set of Alphabetical Copies, both in Proſe 
and Verſe; each of which ſhall contain ſome ſententious 
Precept, or Maxim, and ſuch other Rule of Life, as, if 


frequently copied, and treaſured up in their Memories, 


ſhall not only contribute in a great Meaſure to their Sue- 
ceſs here, but, what is of infinitely greater n and | 
Importance, to their Happineſs GS: 54295 


Selck! PxupENTIAI Maxnas, in Bro and. Parks | 
alphabetically diſpoſed, for the Eaſe of Young Wo- 
mens Memories, and their * Improvement i in the 
Art of WRITING. 


1 irſt Set, in ful 7 BY 


Art politie and improves Nature. 
Beauty is a fair, but fading Flower. 
Content alone i is true Happineſs. 
Delays often ru'n the beſt Deſigns. 
Encouragement is the Life, of Action. 
Fortune is a fair but fickle Miſtreſs. 
Grandeur is no true Happineſs. 
Health is Life's choiceſt Blefling. N 
Indolence is the Inlet to every Vice. 
| Knowledge is a godlike Attribute. 

Liberty is an in valuable Bleſſing. 

Modeſt Merit finds but few. Admirers. 
Neceſſity is the Mother of Invention. 

One bad Sheep infects the whole Flock. 
pride is a Paſſion not made for Man. 

Quick Reſentments prove often fatal. 

Riches are precarious Bleffings. 

Self Love is the Bane of Society. 1 
The Hope of Reward ſweetens n 9585 
Variety is the Beauty of the World. 
Wiſdom is more valuable than Riches. 
12 kills more than the Sword. 


5 


Vellerday miſpent can never be recall'd, 
Zeal miſapplied is pious * 25 


R 
8 
T 
V 
W 
* 
Y 
2 


Second. 


* 


F 
Second Set, in fingle Lines. 


Affectation ruins-the faireſt Face. 

Beauties very ſeldom hear the Truth. 

Conſcious Virtue is its own Reward, 

Diligence overcomes all Difficulties, 

Envy too often attends true Merit. 

Fame once loſt can never be regain d. 

Good Humour has everlaſting Graces, 

Humility adds Charms to Beauty. - 
Innocence is ever gay and chearful. 
Knowledge procures general Eſteem, 
Love hides a Multitude of Faults, 

Modeſty charms more than Beauty. 
Nothing is more valuable than Time. 
Order makes Trifles appear graceful. 
Praiſe is grateful to human Nature. 
Quick Promiſers are often flow Performers. 
Recreations are both lawful and expedient.. 
Shame attends unlawful Pleaſures. : 
Truth needs no Diſguiſe or Ornament. 
Vanity makes Beauty contemptible. 
Without Knowledge Life is but a Burthen. 
*Xamples prevail more than Precepts. 

Vouth, like Beauty, very ſoon decays. 
Zeal warms and enlivens Devotion. 


Third Set, in double Lines. 


Art and aſſiduous Care muſt j join, 
To make the Works of Nature ſhine. 
Beauty's a Flower that ſtrikes the Eye; 
But (Roſe like) ſoon its Colours die. 
Content is a continual Store, 

And he's unwiſe that aſks for more. 5 

Dare to be juſt :—Y our Fame regard; LAS | 

For Virtue is its own Reward. | 
Envy, when once it taints the Mind, | 8. 
Is to true Merit ever blind. 8 AS 
Firſt to thy Maker, Homage pay ; 9% age; 
And next, thy King's Commands obey. 4 0 | 

Give without grudging to the Poor, 9 
And Heav'a will ſoon __—_ mM" $tore, 


'H ' Honour 


ſ 


"I OO Oey 
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ä * 
a Honour beſtow where Honout's due, 
And ev'ry one will honour you. ud MEDIA 
Jeſt not, ye Fair, with ſacred Things —- 
or ſpeak with Diſreſpe& of Kings. 
Know well thyſelf, thy Errors ſcan ; - 
And Pride, thou'lt find, not made for Man. 
Learning, when Fortune adverſe proves, Wen 
With Induftry all Ills removes. > 8 
Money's the God whom all adore 
Who courts, or ſmiles upon the Poor; 5 
None are ſo happy as the Juſt, 
Whoſe Names are precious in the Duft, 
Old Age, or Sickneſs, mows down all: 
In Time, the ſtatelieſt Buildings fall. 
P Princes, like Ladies, in their Youth, 
But very ſeldom hear the Truth. 
Quarrels avoid; and Law-Svits ſhun ; 
For he that conquers is undone. 
Riches, when on the Good beſtow'd, 1 16:40 
Are Bleſſings worthy of a God. 2 0k 
Sometimes the Bow ſhould be unbent, 
Paſtimes are good, if innocent. <7 
Tho” Beauty's Shafts reſifileſs are, 
he Virtuous ſtill outſhine the Fair. 
| Verſe, if impure, has no Defence; 
Indecency is Want of Senſe. 
Who would to lawlefs Pleaſures rove, | 
That knows the Sweets of virtuous Love? 
*Xamples oft, when Precepts fail, 
Will over giddy Youth prevail. 
Youth take, like tender Twigs, the Bow; ; 
And as firſt-faſhion'd always grow. 
Zieal, when with too much Heat it dan 
Soon to reli gious N turns. 


Select CounseLs; or, 8 of Lane * 7h Proſe: 
Without Regard to alphabetical Order. 


1 D O your own Work, and know yourſelf. 


2. Let Reaſon go before "7 Enterprize, and 
Counſel before every Action. 


3. Be not diverted from your Duty, by any idle Re 
. E - 


fleet! 17 


* 
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an Excuſe to decline the Offices of Humanity. 
- your' own. 
my Believe not all you hear, nor report all you believe. 


this mortal State; by which Means you will avoid being 
tranſported with Proſperity, and being dejected in the 
Day of Ad verſity. 


| all; for there is no Perſon ſo contemptible, but it may be 


at Night, aſk yourſelf what yon have done. 


human Lie. 


- ay poſſibly be your Superior in Wiſdom, and the noble 


my” Valuable, 1 in reſpect of its preſent UR; and when it is 


; * 38 5 
flections that the filly World may make upon you; for 
their Cenſures are not in your Power, and conſequently 
ſhould be no Part of your Concern, 
4. Reſt ſatisfied with doing well, and leave others to 

talk of you what they pleaſe. 

F. Pitch upon that Courſe of Life which is the moſt 
excellent, and Cuſtom will render it the moſt delightful. 
6. Never defer that till To-morrow which you can do 
To-day ; nor ever do that by Proxy which you can do 
-yourlſelf, 


7. Be at Leiſure to do Good; and never make Buſineſs 


8. Forget the Faults of others; but always remember 


9. Hear no Ill of a Friend; nor ſpeak any of an Ene- 


10. Always conſider, that there is nothing certain in 


11. Make yourſelf agreeable, as much as poſlible, to | 


in * Power to be a. ſincere Friend, or an inveterate Foe. 
12. In the Moraing, think what you have to do; and 


13. Never reveal your Secrets to any, except it be as 
much their Intereſt to keep them, as it is yours, that 
they ſhould be kept. Only truſt yourſelf, and N 
Hall never betray you. 
14. Shun the leaſt A ppearances af Evil, that you may 
-not be ſalgecked; and if you cannot avoid both, chuſe 
rather to be ſuipeQed, when you do not deſerve 1 it, than 
to do Evil, without being ſuſpeRed. 
15. Be content in that Station Providence has allotted 
you ; for Serenity of Mand 1 is the moſt precious jewel of 


ſince he 


16. Diſdain not your Inferior, tho' poor; 


Endowments of the, Mind. 
17. Never indulge yourſelf in Sloth ; for Idleneſs | is 


the greateſt Prodigality ; it throws away Time, which is 


* 
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paſt, can never be recovered by any Power of Art or 
Nature. 


18. Beware of Oltoitation': ; arr accompliſh'd- Wb . 


conceals vulgar Advantages, 25 a modeſt Woman hides 
her Beauty under a careleſs Dreſs: 10 

19. Never ſpeak reproachfully of any Perſon whomſo-- 
ever; for ſuch Injuries are very ſeldom, if ever, forgot- 
ten; and may . prove an Hindrance to your” 
Preferment. 

20. Be very cautious in believin g any thing ill of your 
Neighbours; but be much more cautious of making: 
haſty Reports of them to their Diſadvantage. 

21. Do nothing but what is praiſe-worthy ; nor be 
puff d up with popular Applauſe; entertain Honour: 
with Humility, Poverty with Patience, Bleſſings with: 
Thankfulneſs, and Afflictions with Refignation. 


22. Let Virtue and Innocence accompany” your Re- 


creations; for unlawful Pleaſures; tho? agreeable: for a 
Moment, are too often attended with bad Conſeq ences, - 


and inſtead of relaxing the Mind, plunge. us into an- 


Abyſs of Trouble and Vexation: 


23: Give your Heart to your Creator; pay due Re- 
verence to your Superiors; honour your Parents; give 
Jour Boſom to your Friend; be dillgent in your Calling. | 
et your Station in 15fe be What it will; give an attentive 


Bar to good Advice, and be benevolent to the Poor. 


24. Queſtion not the Truth of what God has thought 
fit to reveaF to you however intricate and myſterious; 


fince he requires our Aſſent to nothing that is contradic- 


tory to Reaſon, tho” he does to ſome Truths that are 


above it. 


25. And laſtly, Put forth all your Strength i in A | 
ing of God, and doing his Commandments; for that 
Time ſhall end in a-blefſed Eternity, that is prudently 
and zealouſly ſpent in the Service of the Supreme Being. 


Sele? COUNSELS ; or RULES of LiFE; in ea Verſe: 


" Without Regard to alphabetical Order. 


IRST honour God, and next thy Parents too; 
And deal to all Men their peculiar Due. 
2. Abſtain from others Goods; Let not thy Mouth, 
Ze Prone to Lies; but 5 utter T. ach. | | 


— 


ot 8 Shun Av'rice; from whoſe fatal, fertile Root, 
9. Speak what thou know'ſt is right: — And ſcorn to uit, 


— 


| II. Be all thy Paſſions with the Mean endow'd ; 

23, In all thy Talk be Moderation had; 
1 3. Repine not at chy Neighbour's Good, nor rail ; 
< The Be always temp'rate; ſhameful' Deeds eſchew ; 
-15. Let Juſtice vindicate thy Goods or Life : 

16. Truſt not too raſhly; but thy Faith ſuſpend, 

17. Exact not from a poor Man (tho' thy Right) 


5 18, Be not too ſparing; know thou'rt mortal made; 


23. Let Rev'rence of thyſelf thy Thoughts controul, 


(40). 


Wo HT. * not falſe Witoeſs; ; let thy Words be juſt; . 


Preſerve thy Chaſtity, and keep thy Truſt. 


| f 7 Let Juſtice in thy Meaſures ſtill prevail; 


Equal thy Balance; even be thy Scale. tl 
| 5. What the kind Hand of Juſtice gives receive, a 
And with thy deſtin'd Lot contented live. _ S 
6. Fo rob the Hireling of his Due abſo r; Pc 


And never in the leaſt afflict the Poor. 
7. Let public I. ove inſpire each gen'rous Soul; 85 
And ev ry Part be uſeful to the Whole. | 


All the malignant Kinds of Evil ſhoot. *: 


Words ſuited to the Times for ſordid Views. 
10. If Wiſdom, Strength, or Riches. be thy Lot; 
Boaſt not; but rather think thou haſt them not. 


Nothing too. great, too lofty, or too Proud. 

The Mean is beſt, for all Extremes are bad. 

No envious Thoughts thiimmortal Minds affail. 
Chuſe not with Miſchief, Miſchief to purſue. 
Soſt Words are uſeful : Strife engenders Strife. 
Till thou haſt certain Knowledge of the End: 

A Debt, with Rigour, to the utmoſt Mite. 


Nor can thy Wealth be to the Grave convey'd. 

19 By adverſe Fortune be not quite ſubdu'd ; 
Nertoo much lifted up with Joy at Good. 

20. Shun mad, vain-glorious Boaſts; and be * Tongs or 

__ Witt-Modeſt t uſeful Beauty, hung. = 

21. Conceal no 4 for both are equal Thieves, at 
Who ſteals the Goods, and who, when ſtol'n, receives. ar 

22, Labour, and let thine Hands procure Relief 
Of all thy Wants :—An idle Man's a Thief. 


And guard the Sacred a 80 * Gy Soul. 
24+ Chuſ 


— 


1 
24: Chuſe out the Man to Virtue beft inclin'd; __ = 
Him to thy Arms receive, him to thy Boſom bind- 
To theſe prudential Maxims we ſhall only add two or 
three inſtructive proverbial Sayings, in Proſe and Verſe, _ 
and then proceed to give our Female Pupils ſome fer 
Specimens of Epiſtolary Writing; with which we ſhall 
conclude this Branch of Female Education. . © 


a * 


ES: Proverbial MAxIMS, with ſhort 2 In<- 
PROVEMENTS, - by Hay of Concluſion... 
TT . 
8 HSincerity is true M iſdom - | 
NTEGRITY, in regard to Succeſs ' in Bufineſs;- , 
without any other Confideration, hath many Advan- 
tages over all the fine and artificial Ways of Diſſimula- 
tion and. Deceit : It is much the plainer and eaſier, much 
the ſafer, and more ſecure Way of Dealing in the World 
it has leſs of Trouble and Difficulty, of Entanglement © 
and Perplexity, of Danger and Hazard in it: It is the - 
ſhorteſt and neareſt Way to our End, carrying us thither 
in a direct Line, and will hold out, and laſt longeſt: - 
The Arts of Deceit and Cunning continually grow weak 
er, and leſs effectual to thoſe that uſe them: Whereas In-— 
tegrity gains Strength by Uſe; and the more and longer 
any Man practiſes it, the greater Service it does him, by - 
confirming his Reputation, and encouraging thoſe witi « 
whom he has to do, to repoſe the greateſt Truſt and 
-onfidence in him, which is an unſpeakable Advantage 
in the Bufineſs and Affairs of Life. Pas 
If a Man, indeed, were to deal in the World fora Day 
only, and ſhould never have Occaſion to-converſe wick 
Mankind any, more, ſhould never more ſtand in Need of 
; their good Opinion or good Word, -it/ were then no 
nge great Matter (as to the Concerns of this Life) if a Man 
mould ſpend his Reputation all at once, and ventore it 
a at one Throw; but if he be to continue in the World; - 
ves and would have the Advantage of Converſation whilſt he 
is in it, let him make uſe of Truth and Sincerity in all 
his Words and Actions; for nothing but this will laſt and 
held out to the End. All other Arts will fail, but Truth 


Ss = and 


uie, 
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Chuſ 


a | 1 42 ) | 
_ "REM will en a Man N and heat him 
out to — N laſt. 


Dong Tue. 14 6 7 5 II. 
Be content in that Station which Providence has allotted 3 von. 


I I is a celebrated Thought of Socraſes, that if all the 
Misfortunes that attend Mankind were to be caft into 

ublic Stock, in order to be diſtributed amongſt the 
* ole Species, thoſe who now thought themſelves the 
moſt. unhappy, would prefer the Share they are already 
poſſeſt of, before that which would fall to, them by 


ſuch a Divifion. 


Horace, indeed, has carried this Sentiment nill farther, 
and aſſerts, that the Hardſhips or Misfortunes which we 
lie under are more eaſy to us, than thoſe of any other 
would be, in caſe we could change Condition with him, 

From whence ariſe theſe two Leſſons of Inſtruction, 
vamely; that *tis a Sin, in the firſt Place, to repine at 
our own Troubles, whatever they be, or to envy the 
Happineſs of our Neighbour, however ſeemingly great. 
And in the next, that we ought never to think too lightly 
of another's Complaints; but to regard the Sorrows of 
our Fellow. Creatures with Sentiments of * and 
eee 


133 


. III. 


+ Rees kills more than the Sword. 


HERE is no Character more deſpicable and de. 
formed, in the Eyes of all reaſonable Perſons, than 

75 that of a Drunkard ; 'neither is there any Vice that has 
ſuch fatal Effects on the Minds of thoſe who are addicted 
to it. The fober Man, by the Strength of Reaſon, may 
keep under, and ſubdue every Folly to which he is moſt 
inclin'd ; but Wine diſcovers every little Flaw, every 
little Seed that lies latent in the Soul; it gives Fury to 
the Paſſions, and Force to thoſe Objects which are apt to 
| roduce them. Wine heightens Indifference into Love, 
Tote i into Jealouſy, and Jealouſy into Madneſs. It often 
turns the good-natur'd Man into an Kdiot, and the 
choleric Fool into an Aﬀaſſin. It gives Bitterneſs to 
ER, makes Vanity An and diſplays 
every 


— 


„„ 


every little Spot of the Soul in its utmoſt Deformity. 


The Habit, moreover, of drinking to Exceſs, beſides the 
ill Effects above-mention'd, has a bad Influence on the 
Mind, even in its ſober Moments; for, by inſenſible 
Degrees, it not only impairs the Memory, but weakens | 
the Underſtanding. N pat 


54 MK 0. 3-6-# + 
AM Cut your Coat according to your Cloth. 
| HIS is a ſhort Leſſon of Advice to all Mankind in 
eneral, and directs them to have a ſtrict Eye over 
their Go 


nduct, to keep an exact Balance between their 
Incomes and Diſburſements; and never to let their Vanity 


and Pride ſo far overcome their Reaſon, as blindly to run 


in Debt, and reduce themſelves by their bad Oeconomy  - 
to Poverty and Diſgrace. , Bs „ 


* 
F171 TEES VF: 
Induſtry is all in all. | | 
HE Huſbandman returns from the Field, and from 


manuring his Ground, ftrong and healthy, becauſe 
innocent and laborious. You will find no Diet drink, no 


Boxes of Pills, nor Galley- Pots amongſt his Proviſions z 


no, he neither ſpeaks, nor lives French; he is not ſo much 
a Gentleman, forſooth. His Meals are coarſe and ſhort; 
his Employment warrantable; his Sleep certain and re- 
freſhing, neither interrupted with the Laſhes of a guilty 
Mind; nor the Aches of a crazy Body; and when old 
Age comes upon him, it comes alone, bringing no other 
Evil with it, but itſelf. But when it comes to wait upon 
a great and worſhipful Sinner, who for many, Years to- 
gether has had the Reputation of eating auell, and bing 
I.; it comes (as it ought to do to a Perſon of ſuch Qua- 
lity) attended with a long Train of Retinue, as Rheums, 
Coughs, Cattarrhs and Dropſies, together with many 
painful Girds and Achings, which are at leaſt calld the 
Gout. „ | 

How does ſuch a one go about, or is carried rather, 
with his Body bending inward, his head ſh:ikins, and 
his Eyes always watering (inſtead of weeping) tor the Sins 


„* 


3 þ (as 9 3 
NV of his ill- ſpent Youth : In a Word, old Age ſeizes upon | 
' ſuch a Perſon, like Fire upon a rotten Houſe ; it was 
rotten before, and muſt have fallen of itfelf; ſo that 'tis- 
no more than one Ruin preventing another. 
A temperate, innocent Ufe of the Creature, never 
- caſts an ny one into a Fever or a Surfeit. Chaſtity makes 
no Work for the Surgeon, nor ever ends in Roztenne/s of” 
Bones. Sin is the- fruitful Parent of Diſtempers, and 1¹¹ 
Lives occaſion good Phyſicians. 
Before I proceed any farther, I think it. abſolutely, 
i neceſfary to make one ſhort. Remark, (that our Female 
_ Pupils may entertain no contemptible Idea of the pre- 
| ceding. little Leſſons of Inſtruction, or imagine this laſt ; 
in particular, a little too ludicrous for a moral Maxim) 
and that is this, that this laſt little Lecture was deliver'd 
from. the Pulpit by the great Doctor South; and the firſt 
is an Extract from one of the beſt Sermons that ever was 
wrote, by the univerſally admir'd Doctor Tillotſon. - | 


- Now for the further Inſtructions of my Female Pupils» 
and for their innocent Amuſement, at the ſame Time, I. 
ſhall add the ame Number of Proverbial Maxims, exem- 4 
if plified in eaſy Verſe ; and then proceed directly to lay g 
beſore them ſome ſhort and familiar Letters, as a Form \ 
for their Imitation, when they propoſe to addreſs tkem- 

ſelves by Way of Epiſtolary ag ors $4067 ame Saber to 

i 8198 or Superiors. = 


Pn O VIE N Ex . 
Male Hay while 1be Sun ſhines. | 


HAT can be done, with Care perform To. avs $5 
Dangers unthought of will attend __- | 
Our diſtant Proſpects all precarious are; | 

For Fortunk is as fickle as ſhe's fair. 


TS TTELL II. 
©. - Light Gains make a hiavy Purſe. 
OR:trivial Loſs, nor trivial Gain deſpiſe: - 
N Mole-hills, 1f often heap'd, to Mountains riſes 
| Weigh ev'ry ſmall Expenee, and Nothing waſte; - 
e, long ſav'd, amount to Pounds at.laſt.: 
TE | Provenm: 
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8 OPT foothing Words don't always friendly 


(45) 
Pn ov 2 n= 8: MB, 
Beware of the Snake in the Graſs. 


prove; | 


Miſchief is often couch'd in proffer'd Love : 
Fair Speeches, when the Thoughts to Ill incline, 
Are but the Varniſh to ſome baſe Deſign. 


Thorns IN, 
| Bend the Tavig whilſt it is tender. 
ARENTS, whoſe Love to Children oft is blind, 
To thoſe they moſt indulge are moſt unkind; - 
For Youth that want Diſcretiog what to chuſe, 
Incline to Vice, when giv'n too great a Looſe. 


CVT # 
. External Charms are precarious Bleſſings. 


| 8 2 2 : - 
HE Role is foagrant;” but it fades in Time; 


The Violet ſweet, but quickly paſt its Prime; 


* 


Minutes melt away. 


While Lillies hang ther Heads, and foon decay, 
And whiter Snow 1 3 
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Stet Families. L. ET T ERS on ſeveral Oc- 


cafions, peculiarly calculated for the Service 
of our Female Pupils, , + 1 
EE i is > + RE 
From a Lady in the City to a Lady I. Ke, recommending 
a Relation of hers to a4 as her Houſe-Keeper, or Super- 
#ntendant. be es 
Honoured Madam, 


"= Bearer hereof is Miſs Charlotte Careful, a Niece | 


of mine, who has had a very liberal Female Edu- 
cation, and has made Cookery, Paſtry, &c. though un- 
der thirty Years of Age, her favourite Study. For her 
Integrity and Abilities to ſerve you, in the Capacity of 
a Houſe-Keeper, or a Superimendant of your Family, 


I dare be accountable. I take the greater Pleaſure in 


this 


: n 
this Recommendation, as I no ways doubt, but if ſfe- 
has the Happineſs once to be retained by you, that ſhe 
will anſwer your warmeſt Expectations, and that I ſhall 
have an Opportunity, by that Means, of. being, in ſome- 


Meaſure, ſerviceable to you both. 
| I am, Madam, 


Tur moſt obedient: Servant, : 
RTE T4 5 WY 7 
oi LETTER I. 
From a Gentlewoman in the Country to a Merchant's Lady, 
In fawour of a Wt Nurſe. * 3 
- Madam, | | Mp ate} Fg 
BOUT a. Week ago you defired me to inquire in 
my Neighbourhood after ſome Wet Nurſe of Cre- 
| dit, that had but lately lain in, for the Suckling of Miſs 
Man. TI have found one accordingly, whoſe Huſband 
1 has the Character of a very honeſt and good; natured 
Man; and though but a Butler, is much ved and 
if reſpected in the Family, where he has been retained for 
If fame Years. The young Woman likewiſe is a Favourite 
with his Miſtreſs, who will give her the beſt of Charac- 
| ters. She has a fine Breaſt of Milk, is perfeQly- nead, 
W though plain, very lively, and as healthy as you can 
wih. I no ways doubt, but when you ſee her, you will 
be pleaſed with her Appearance. | 


_ Notwithſtanding their Circumſtances are ſomewhat 
narrow, they live above Want; and as her Huſband is a 
very ſober Man, fo he is exceflively fond of little Chil- 
- =D, as well as of his Wife. | | - -- 

i © They have no Superfluities, it is true, about them; 
j& but what they have is neat and decent. : 

| She propoles to wait on you one Day this Week ; and 
when you come to talk with her about Particulars, I 
doubt not but that you'll find ſuch ready and pertinent 
* "Anſwers, as will give you perfect Satisfaction. You 
may depend upon it, that ſhe is a Womarr of Integrity, 
and would fcorn to nnpoſe upon you. In thort, Madam, 
I don't know any Perſon: more capable of anſwering your 
Purpoſe ; and it is. with Pleaſure I embrace this Oppor- 


T 
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4unity of recommending one who is truly deſerving, an 


one on whoſe Care and Conduct you may rely with 
| TT - am, Dear Madam, 


3 Your moſt obedient 8 
moſt faithful * 


' 1, RE T:H& ME 


ko 


Cm 


From a T radefuas s Wife in the City to her Neighbour, that 


Wanted a good Cool. 
Madam, . 

E HE laft Time we drank Tea together, you inti- 

mated to me, that you was at a great Loſs for a 
thorough Cook. The Bearer hereof has lived five Years 
in a Merchant's Service, and would not have removed, 
but that ſhe was unfortunately ſeized with the Small Pox, | 
and has fince been in the Country for the Recovery of 
her Health. She is now perfectly well, and no ways 
disfigured by that malignant Diſtemper, She has made, 
it is true, her Application to her late Miſtreſs, to be re- 
ceived into her Family again; but the Lady happened, 
it ſeems, to be provided to her entire Satisfaction. She 
is very ready, however, and willing, to give her the 
beſt of Characters. Vou may depend on it, from me, 
that ſhe is ſtrictly honeſt, perfectly ſober, of a very obli- 
ging Diſpofition, and, in ſhort, every Way well quali- 
hed for the Performance of what ſhe promiſes to under- 
take, If you pleaſe to grve yourſelf the Trouble of pay- 
ing a Viſit to her former Miſtreſs, I doubt not in the 
leaſt but ſhe'll confirm what T have here ventured to ſay . 
in her Behalf. It is my humble Opinion, you may wait 
a long Time before you ſind out one more fit for your 
Purpoſe. If, upon Inquiry, you ſhould approve of her, 
I ſhall be glad of being the Means of bringing you toge- 
ther. 1 am, Madam, 


7 if Your aft obedient humble Servant, 


* 
ILE TT ER IV. 


From the fame Gentlewoman to another Lady, who inquired 
After a Chamber - Maid. 


ase, 


quainted with for ſome Time; her Parents were 
ſome 


HE Bearer, 3 133 is one k ba been a "Yo 
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e | * ata acb@h a ; but, think 


unforeſeen Loſſes in Trade, her Father has been greatly 
reduced. As Miſs Fanny, however, is their only Daugh- 
' iter, he has ſpared: no reaſonable Coſt in her Education, 
ſo far at leaſt as to qualify her, for any genteel Service; 
ſhe can read, write, and knows ſomething of Accounts: 
Add to this, ſhe is not only a perfect Miſtreſs of all Sorts 
of Needle-Works, but is acknowledged to have a very 


good Taſte for Dreſs. As to her Temper, ſhe is per- 

fectly good-natured, and no ways inclined to Goſſip- 

ping, or rolling Reflections vn any of her Acquaintance - 
SAT 


their Backs, I am very well ſatisfied that ſhe 

will anſwer the Character IL have given her. I'Il bring. 
her with me one Day this Week, and then you'll be able 

to form a better Judgment of her; till when, I remain, 
Madam, Your alfectionate Friend, 47 


PF RPE» 
From a'Mother in the Country to her Daughter in London, 


charging her with being too long fflent ard remiſs, in not 


acquainting her Friends with her Situation. 
Dear Dangbier, | | 


J felves, for our too eaſy Conſent to your Departure 
from hence for London, though in Company with a hear 
Relation, with whom we thought we could ſafely truft 
you, and in whoſe Power (we were ſenfible) it was to 
ſerve you. It is now near three Months fince we have 
had one Line, either from her or you, All your Friends 
are impatient to hear whether you are ſettled or not, and 
whether your long Journey has anſwered your Expecta- 


tions. Friends may prove falſe ; if therefore you have 


met with any Diſappointments, never be afhamed to 
own them. I charge you, therefore, let me hear from 
you by the next Poſt, be your Situation good or bad. -I 
am willing to hope for the beſt; but in caſe you have 
met with no Service ſuitable to the Education we have 
given you, return immediately ; our Circumftances are 
not ſo narrow, but that we ſhall be glad-to receive you, 
and that in the moſt affectionate Manner. We would 
not have you be a Burden to my Coufin, or to live in a 
State of Dependence, Confider then our Uneaſineſs; 
T : | 28 | conſider 


— 


OUR Father and I have often reflected on our 
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confider too, how-well you are beloved by all your Re- 


lations in general here; and then conſider with yourſelf, 
whether your Silence is any ways juſtifiable, ' In a Word, 
your Father and I ſhall be inconſolable till we hear from 
you. In your affectionate Mother, 


| 8 7 2 G. H. 
| LETHAL He os 

-Sowrel Madan, : 7 np pop BIN 2 

X 7 I TH too much Juſtice, I muſt own, both my 
Father and you reprove me. I am perfectly 
aſnamed of my groſs Neglect, and faithfully promiſe ne- 
ver to offend you more in that Particular. It is with Plea- 
ſure, however, that I can aſſure you, that my good Cou- 
fin, with whom you- entruſted me, has ace with as 
much Tenderneſs and Indulgence towards me, as if I 
had been her Daughter. I have wanted for nothing du- 


ring my Abſence from you; and the only Reaſon of our 


mutual Silence was, that-ſhe was determined to ſettle me 
to my Satisfaction before we wrote. Though this is the 
true State of the Caſe, I cannot juſtify, her Remiſſneſs, 
much leſs my own, where my Duty was concerned. 
Dear Madam, reſt ſatisfied, that I am planted, through 
my good Couſin's indefatigable Care of me, in one of 
the beſt of Families, I am treated with. the utmoſt Re- 
ſpect, and ſet about nothing that is beneath ny Station, 
or what I can, and ought to comply with, if I am not 
wanting to myſelf. - If I meet with any Alteration, 
which I have no Manner of Reaſon, however, to ſuſ- 
pect, you may depend on hearing of my Complaints. I 
return you and my Father ten thouſand Thanks for your 
affectionate Invitation home; but I think it is my Duty 
to eaſe you of an unneceſſary Expence, when I am capa- 
ble of maintaining myſelf with Credit and Reputation, 
When I have had Trial of the Family a Month or two 


longer, I ſhall be better able to form a Judgment, whe- 


ther my preſent happy Situation 1s thoroughly confirmed, 
or not. Be aſſured, however, in either Caſe, you ſhall 
never have Occaſion to charge me with Remiſſneſs in 
Writing for the future. | | 
N Ty J am, Honoured Madam, 
Your dutiful Daughter, 8. II. 
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WO From a Maid-Servant in London, acquainting her Param 


Ds -- -: 


in the Country with a Propoſal of Marriage that had 
been made ber, and requefling their impartial Thoughts on 
- an Affair of ſo great Importance, © 72 
Honoured Father and Mother, - | ER. 
CERVICE, you are ſenſible, is no Inheritance; 
and though I have no Diſtaſte to the Place I have 
now been in for theſe five Years paſt, yet, methinks, I 
ſhould be glad to ſettle in the World, and live free from 
Dependence, in caſe that ſhould be my happy Lot. 1 
bave now Addreſſes made to me by one Mr. Meanwel, 
a Freeman of the City, and in a reputable Way of Bu- 
ſineſs. He has lived in the Neighbourhood many Years, 
and has the general Character of a very ſober, diligent 
Man, and an excellent Artiſt in his Profeſſion, which is 
that of an Upholder. My Maſter and Miſtreſs, by whom 
1 flatter myſelf Iam well beloved, and who wiſh me well, 
perſuade me very ſtrenuouſly to embrace the Offer; nei- 
ther am I myſelf any ways averſe to ſuch a Change of 
my Condition. However, I have ſuſpended my An- 
ſwer, till I can hear from you. If therefore you approve 
of his Propoſals or not (which I have ſent you incloſed) 
let me hear from you in a Poſt or two, and [I ll give 
him an Anſwer without farther Heſitation. Be aſſured, F 
however, that, notwithſtanding he has but little to ex- 
pect, either from me or any of my Friends, as I have 
long ſince taken the Freedom to tel] him the Truth; yet 
] will not abſolutely conclude any thing in his Favour, 
till I have your joint Approbation; for I am determined 


ever to ſubſcribe myſelf, 
25 | Your datiful Daughter, 


LX T TE Va. 
The Parents Auſaber. 


My of eee 4 
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Dear Jenny, | | i 
OUR Mother and I thank you for your dutiful 
Application to us in a Concern of ſo great Mo- 

ment. All we can do is, to beg of God to bleſs you 
and direct you in this your intended Settlement. As we 
le at too great a Diſtance to pay you a perſonal Viſit, 
1 3 | we 


.S. ga Sr s ND 


* 


| | ( 42) | 
we ſhall freely ſubmit the Conduct of the whole Affair to 
your own Prudence and Diſcretion, You are old enough. 
to make Choice for*yourſelf; and it is evident, by your 
Precautions, that you have taken it into your ſerious 
Conſideration. As you are ſo perfectly well fatisfied 
with your Lover's Character, as your Maſter and Miftreſs 
ſeem to confirm it, and as you have ſuch a fair Proſpect 
ſof Succeſs by your joint Endeavours, we hereby give 
you both our Bleflings, and our free Conſents. All that 
we are ſorry for is, that we can make your intended 
Huſband no ſuitable Return. Let us know, however, 
when your Marriage ſhall be actually conſummated, and- 
we will ſtrain a Point in your Favour. We will contri- 
bute at leaſt ſomething towards Houſe keeping. Pray 
preſent our Love and Reſpects to him, though unknown. 
All your Relations here join in their good .Wiſhes for 
your Well-doing; and we think ourſelves, the ſooner 
you are ſettled the better. We are, gk 7 
Tour truly loving Father and Mother, 


3 . J. and R. H. 

FTT WY 

From the ſame to her Parents, informing them of the Con 
Junnation of her Marriage. 7 


Honoured Father and Mother, | | 

5 hp comes to inform you, that Mr. Mzanwell and 
& TI are now actually Man and Wife; but that, as 
his Honſe and Shop are not yet perfectly fitted up to his 
Satisfaction, I ſhall continue for about three Weeks or a 
Month with my good Maſter and Miſtreſs, till it will 

ſuit with his Convenience to take me home, They are 
ſo well pleaſed with my Settlement, that they have made 
me a voluntary Preſent of five Guineas towards Houſe- 
H. Keeping. What ſmall Matter of Money I have fayed in 
my Service, Mr. Meanwell has given me for Pin- Money, 
as he calls it, I had no Thoughts of . concluding this 
Match To ſoon as I have done; but when I had produ- 
5 ful ced your Anſwer to my laſt, he would never let me reft 
Mo- tilt I had added my own Conſent to yours. I hope I 
yon {hall have no Occaſion to repent of my Compliance with 
wef his Paſſion for me, ſince his Intentions, I dare ſay, were 
ißt, friily honourable, He preſents his Duty to you both, 
ed. though 


| 


(0529 
tough unknown, and ; joins with me in defiing you to 
put yourſelves to no Manner of Inconvenience, out of 
any natural Love and Affection for me; ſince he has af. 
ſured me, and has ordered me to tell you fo, that he 
doubts not but to be able, through his own Induftry and 
the Bleflings of God on his Endeavours, to maintain me 
very well, and to permit me to make as good an Ap. 
| Pearance as any of his Neighbours Wives, that have 
any Conduct and Oeconomy : He deſires” I ſhovld al. 
ways go neat and decent, but not to affect, as too many 
young Wives do, drefling in all the Colours of the Rain- 
Low. In a Word, I have a fair Proſpect of being very 
happy, and ſhall make it my daily Study to make him 
fo ; which, with your joint Prayers for the Continuance 
of our Love, will be a Means to make us more ſo. With- 
out any farther Ceremony, therefore, we ſhall ſubſcribe 
Gurſelves, Yeur moſt dutiful Son and Daughter, 
| | 51 and H. 1 | 
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The Youne Woman 's GUIDE to the 
ART of NUMBERS. |: 


RITHMETIOK is the Art of working by 
Numbers. © 
pf Fein ſpeakin 8. all Operations i in Arithmetick are 
nothing elſe but Aadition and Subtra#ion ; for Multiplica- 
tion is frequent Audition, and Di viſion is frequent Sas. 
Fares. © 
The Valuing or Reading of Numbers is called Nota: 
tion, or Numeration. © 
In Valuing of Numbers, only three Places are pecu- 
Harly to be regarded, namely, Units, Tens, and Hun- 
dreds; for all Places exceeding theſe” three have only 
new Names added to them. 
Make a Comma, therefore, at every third Place (be 
the Ange of Figures ever ſo long) from the right Hand; 
which three Places make a Period, and are always Units, 
27115 and Hundreds fingly ; 3 Or with their "Obſerve 
| erve 
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560 Obſerve the following Scheme. 
* 123,456,789. 
Which muſt be read thus: 


1 One Hundred twenty-three Millions, four Hundied 


on fifty-fix Thouſand, ſeven Hundred and Eighty- nine. 

By which it appears, that 789 is the {it Period, or 
me * fi * _ 6 
\ Period of Units ;. 456, the ſecond Period, or Period of 
= Thouſands 3 and 123, the third Period, or Period of Mil- 
aff ions. a 


And ſo on as far as you pleaſe. As for Example, 
1 1 123, 456,7 89,989,654, 32 Is. | 


im wich muſt be read thus: One Hundred: twenty-three 
ice Quadrillions, or Millions of Millions of Millions of Mil- 
ions, or Millions of Millions; nine Hundred eighty- 


lundred and twenty-one. 


Of AD DTTION. 


divers Sums into one. 


= RuLE the FigsT; 3 
Obſerve the true Places of each particular Sum, by 


Meth 


- 256 256 
18 43 41 B 115 
ba- . 32 
u- 3 329 Ts 986 1 
By which it appears, that in the erroneous Method 


han what ought to have been, which muſt be carefully 
avoided, FER . | 


; 0 the Units of all the Parts under each other, and 
ie like of the Tens and Hundreds, &c. As for Inſtance, 
Suppoſing the Sums underneath to be either Pounds, 
Shillings, or Pence, or any thing elſe, 4 being the right 
od of Diſpoſal, and B being the erroneous Way 


lions; four Hundred fifty. fix Trillions, or Millions of - 
Millions of Millions; ſeven Hundred eighty-nine Bil- 


even Million, fix Hundred fifty four Thouſand, three 


A? DITION is the Gathering or Collection of 


here are 657 Pounds, Shillings, or Pence, ſet down more 


be | 

1 - RurL* the Seconp; I 
v * If the whole of any Row, cannot be expreſſed by one 
es. Figure, ſet down the laſt or, either Figure or Cypher, 
| 2 ] | | - 3. > and 


* 


4 


m 


» 
NY 


« 


e . 
and carry the Number on to the next Row, and ſo to the 
End of the Sum. | . 5 
JJ 
791 _ The firſt Row from the Bottom to the Top is 5, 
23 3, 1, which make g; ſet down therefore your , 
8 as being a fingle Figure; then ſay, 2 and 9 make 
—— 11; which not being capable of being expreſſed 
' 819 by one Figure only, but thus (+1) ſet down only 
2 the laſt 1, and carry the other 1 to the next Row ; 
and then ſay, 1 that I borrowed, and 7, makes 8, which 
makes the whole $19, as in the Margin. . 
| - ExamnyLe II. LS 
489 The firſt Row from the Bottom to the Top is 
656 1, 6, 9, that is, 16; ſet down 6, and carry 1. 
321 The next Row being 2, 5, 8, ſay, 1 that I bor- 
— Trowed, and 2, is 3, and 5 is 8, and 8 is 16; 
1466 whicha6, as they cannot be expreſſed by one ſingle 
78 Figure, but thus (16) ſet down the 6, and carry 


{| = 1 to the next Row ; then ſay, I that I borrowed, and 3, 


is 4, and 6 is 10, and 41s 14; which, as you have no 

farther. to proceed, muſt be ſet down 14 ; ſo that the 
A TT © 

In the Addition of Numbers of various Denominations, 

- ſet down that which remains, exceeding the next Integer, 

and carry that Integer on. But before you begin to 

practiſe, make yourſelf Miſtreſs of the ſeveral Table 

annexed to this Compendium. + 5 

POET J — wk 

„„ xt Es 
„ 
„ 


8 13-06 7 

Say, 9 and 6 is 15; which being 3 Pence over the 
Shilling, ſet down 3, and carry 1; then ſay, 1 that! 
carried, and 11, is 19, and 7 is 26; which being ( 
Shillings over a Pound, ſet down 6, and carry 1 ; ther 
' fay, 1 that I carried, and , is 10, and 3 is 13; which 
as you have no farther to proceed, muſt be ſet down 13 
{ſo that yaur whole Sum amounts to 13 J. 65. 3 4. 
To prove any Sum in your Addition to be right (be i 
longer or ſhorter) ts either to work the Sum upwards fir 


\ 
„ 
ad » 4A [ WY [TY 
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and downwards afterwards, or elſe to ſeparate the per⸗ 
moſt Line, as in A in the following Sum; caſt up che 

reſt, that is, B, C, which make up the Sum D, which, 

when added to 4. will be equal to D. As for Inſtances 


4 236 S 

B 452 C29 

6 29. - — 0 

D 717 4 236 which make 
D 717 


"Of SUBTRACTION. 


HIS takes the- er Number from the ans 
that the Difference may be known. - 
RULE. 7 
The / Nr Sum muſt always be the laber; but if any 
Figure of the loaber Sum be greater than that above it, 
ten is to be borrowed, and in your Mind to be ſet before 
the upper Figure; for which ten, or Wr I, muſt be 


paid to the next Figure below. 


EXAMPLE. | "= 
As 7241 Total ; 
| 365 2 Subtractor 
3589 Remainder, 

Thus 2 from 1 cannot be ſubtracted; borrow 10, ; 
therefore, and ſay, 2 from 11, and there remains 9; 1 
that I borrowed, and 5, make 6; then ſay, 6 from 2 
cannot be ſubtracted; but borrow 10, as before, and 
ſay, 6 from 14, and there remains 8; 1 that I borrow-. 
ed, and 6, makes 7; 7 from 2 cannot be ſubtracted ; 
borrow 10, therefore, as before, and ſay, 7 from 12, 
and there remains 5; f that I borrowed, and 3, make 
4; then ſay, 4 from 7 and there remain 3; which 
when ſet down will make 3589. 

Pxo0:---: 

Add the Suptradtor B to the Number ſubtracted 5, 

and they mult be equal re the 2 4. 


NPE * ; 


72⁴⁰ 


(56) „„ 


— of divers Denominations, n 
© oF 24 1 0 ; 
7 6 * thus: 7 from. 6 cannot be ſubtraQ- 
$9 7 ed; then borrow an Integer from the next 


Row, which is one Shilling, er 12 Pence, 


117 11 which added to 6 make 18 Pence; then ſays. 


'7 ſrom 18, and there remains 11; then 1 
| Shilling, that I borrowed, and g, are 10; 10 from 7 
cannot be ſubtracted ; borrow therefore the next Inte- 


|. ger, that is 1 Pound, or 20 Shillings, which, put to 


the 7, make 27 Shillings ; then ſay, 10 from 27, and. 
there remains 17 Shillings. Then go on, and ſay, 11 
borrowed, and 3, make 4; 4 from 5, and there remains 


; making in the whole, as in the Margin, 11. 17 5. 11 4. 


Of MULTEPLICATION; - 


9 
. C3: 5 
Lanes 34. Ty 3 
pos | * 
% 1 Ta 


Peculiar Care muſt be taken to 8 the Prod act right. 
Ru l E. 


Let each Multiplicator go through all the Figures of 


the Multiplicand. 

The firſt Figure of each Produ? muſt begin at .the 
Place belonging to its Mu/tiplicator, reckoning from the 
right Hand; and every Figure muſt ſtand a un · 
der the * above it. 

EXAMPLE. 
456 Multiplicand 
23 Multiplicator 


1368 Product firſt 8 
912 Product ſecond * 


—  EEEY 


10488 Total. 
Tbe Product of 3 a begin directly under the Figure 


35 the Product of 2 duectiy * it, and be * 


[4 - on 


F 
5 - * 
% 


ULTIPLIC ATI ON 1 1s Aae of —— 


0 
— 


1 


Tot < 1 | 
on in a ve Line; as in the following Example of | 
A, which is _ right, Now B, where the Figures are 9 


falſely diſpo 


132 Falſe 
r 56456 
3 2 5 2 
„FFC 4 2. 
* 912 1 e 
10488 2280 


From whence the Loſs arifing from the oifolacing of 


the Figures evidently appears; the right Diſpoſition; of 
them, therefore, as.we have before obſerved, ought-to 
be your principal Care. 

If there be Cyphers at the End of either the Maltipli- 
cand or Multiplicator, mifs them, and only ſet the Pro- 
_— . cheir 2 Places, and add all the Cyphers at 

e la 


EXAMPLE. 


1000 — 
170 ' 106 
— k (— — — 
170000 T5 an 
| Re 
py — 

21730 


- When A Place is only advanced by: a Cypher, make aDot. 
Subtra& each Product but the firſt from the Total, and 
the Remainder will be equal to the firſt Product. 
Or if the Total be divided' by the Multiplicator, the 
Nuotient will give the Multiplicand. | 
Or, if the Total be divided by the bes the | 
Quotient will give the Multiplicator. 
"Of DV E090 E CEN: | 
IVISION is frequent Subtraction, which ales 
the Divi/ſor from the Dividend, as often as it can 
ſo that the Number found is called the Bootiont.. | 
EXAMPLE. 
)6 (2: That is to ſay, how many times can 3 be 
taken out of 67 Anſwer, Twice only. 


d 


RULE, 


— 


"4 - 5 
8 


[! 
U 


When a Sum is to be divided by a ſingle Figure, ak | 


i . * . . o ® 
| how many times that Figure is contained in the firſt Fi- 2: 


gore or Figures that are greater 'th-n the Figure propo- Di 

ed. In the Quotient write down that Anſwer 3 then Fi, 
multiply the Divi/er by that Quotient and ſet it under 44 

the Figures of the Dividend; then ſubtract it from that 

Dividend, ſetting the Remainder underneath 3 draw a 

Line above it, and bring down the next Figute, and work 

© "It as before. - © © e 

The following ancient Memorial Diſtich comprehends 

| the whole Work of Diviſion in its proper Order. 


Fo Frirft ack how oft ; ir: Quotient Anſaver mate; 5, 
1 | Then multifdy, ſubtradt; a new' Dividual take. 
* 5 eu è ũ “ 
| Diviſor 8) + IA Quotient 
4 21 
3 | = tr 
j 111 ſa 
S - Remains 5 le 
i a * RuLE. 1 | la 
1 2 any Figures remain, they muſt be reduced to Pens · 
2» 1 of a leſſer Quantity, if you will go on to divide 
| m. 1 5 : 
The whole Divi/er muſt always be taken together; 
N and the Figures of the Dividend muſt be reckoned from 
I Fry whether the 4 _ be found in the two N 
F firſt Figures; if not, add he next, and call them an 
| Hundred forty-two, &c. 1 ir 
Il the Diviſor eonſiſts of more Figures than two, make 
| 2 Table, as hereunder. CCC 2 
| . | x nob— 
798) 427 410-2 
%%% on T 
. 223832—4 8 
5 Wa” 3540-5, Sc. 2 
| PRO Or. 


. 


Pi 


(59) 5 

Sx $4 ee ks 7 7 - Done | 13A 

If the Divi/er be multiplied by the Quotient, or the 
Quotient by the Diviſor, the Product muſt be equal to the 
Dividend, only remembering to add the Produ# to the 
r that remain, or it will want ſo much of the Di. 
idend. . | | | 


EXAMPLE _ Poor. 
314200473 45735 
1 „ ms 
22 p 1419 
„ 
— — 
10 8 „ 
el 3 
| | 1 Remains. 


Here follows one general Rule to be obſerved through» 
out all the various Branches of Arithmetic. 

Where-ever you find it difficult to work any large Sum, 
try a little one firſt, and do it by theſe Rules; and the 
ſame Method of Working which inſtructs you in the 
leaſt, will dire& you likewiſe in the Execution of the. 


largeſt Sum whatever. 


Of REDUC.TION., 


EDUCTION, or altering the Names of Num- 
bers, is either frequent Multipli cation, or frequent 
Diviſſon. | 
N. B. If you want to make your Numbers more, it is 
Multiplication, i. e. Reduction deſcending ; if you want 
to make them leſs, it is Diviſion, or Reduction aſcending. 
Rur for the Firſt. Is 
Multiply the given Number by the Integers contained 
in one of that Number; as, — Fs. 
How many Farthings in five Shillings? Multiply the - 
given 5 by 48, the Number of Farthings in a Shilling. 
Rur for the Second. | 
Which tells how many greater are contained in the leſs 
Denomination ; as, | 
How many Shillings in 240 Farebing, Divide the 
given Number 240 by that Number which makes up an 
. . | = Integer 


— 


3 8 Integer of the Sum ſought; : as, divide 240 by 4, the 


hs 


he 


. of Farthings in a Shilling. 


The Diwijer, or Multiplier, — Y . be an Ha. 
— of the Sum ſought; and if any remain, they are of 


_ 


the ſame Nature IC the Words of the Queſtion. 


. . 1 . 
20 is 18 | : 72 1 1 
3 :2. 0 | 24:2 
40 3 4 35 3 
80 4 2 48 4 
& $70 60 5 
. 22 6 
"00S 8 84 7 
. 6 8 5 96 8 by 
1100 8 4 108 9 
T10 9. 2, 6 75 1 3 
120 10 0 A .. 132 11 0 
; 0: - IN TY 
MULTIPLICATION TABLE. 
2 Times 2 4 œn * Times 5 is 25 
eee, e 
1 35 
0 SE 40 
a 42 * 4 4 4 9 45 
. 7 14 3 
6 8 16 6 Times 6 36 
9 18 | + 2$-- 
—— — i 8 48 
3 Times 3 2 01 9 54 
1 15 "yt Ne 49 
6 18 ; 8 56 
7 21 pp 5 03. 
S 20 — — 
2 ef 1 8 Times 8 64 | 
l 2 A. 3 
„ 10 j 
5 20 — 81 
6 24 
. 28 
8 32 
9 36 


PENCE TABLE. 


1t Times 


Cy 
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11 Times 2 is 22 | 12 Times 2 is 24 
„ 1 
4 14 * © 
13 5 50 
5 WMW Þ=< 6 72 
E 1 7 84 
$ 88 * 8 96 
9 99 1 9 108 
10 110 5 10 120 
11 12 17 142 
12 132 | | I2 144 
; 2 Seconds. 
IN. Minules. 60 


8 Hours. 60 3600 

Natural Days, 24 1440 386400 

Weeks. 7 108 10080 604800 

Lunar Menibs. 4 28 672 40320 2419200 

Tear. 13 52 365 8766 525960 31557600 

Thirteen Lunar Months, one Day, and fix Hours, make 

one Solar Year, which are divided into twelve Months in 
the Almanacks, and called Calendar Months, 


WINE MEASURE. | 
Gallons. 5 Gallous. 


Hog ſheads. 63 Tierce. 42 
Pipe or Sd. 2-220 2 84 
„„ 3 120” 


By this Meaſure all Wines, Brandies, Spir.ts, Meed, 
Cyder, Perry, and Oil, are meaſured. 


BEER MEASURE. Pants. 
OY Qari. 1 
Pottles. 2 4 
Gallons, 2 4 8 
Firkins. 9-43 :: 46 8 
— Kilaerkins. 2 i 36 33 14008 
Barrel, = 2 4 36 8 
The Duty or Exciſe upon Strong Beer and Ale, is 6s. 
64. per Barrel, and upon Small Beer and Ale, 1s. 64. fer 
Barrel. A Barrel of Beer contains 36 Gallons, and a 
Barrel of Ale 32, as you may ſee in the reſpective Tables 
of Ale and Beer Meaſure. 
| | G N 


.( 62). 
ALE MEASURE. int 
Quaris. 2 
Pola. #2 
13> 4&4 3 
Firkins. FF 
Kilderkins, . 185 
Barrel. 2 Ss 3s - v4 128 259 
Veſſels for Butter, Fiſh, and Soap, are made after the 
Ale-Meaſure, 12 Ale Barrels make a Laſt; 


'DRY MEASURE. | Pints. 

Duarts, 2 

22 4 

Gallons, 2 4 8 

Pecks. „„ v 16 

Buſpel. 4 8 32 64 

Quarter. JJ „ 

Ney. 5 % 160. ' 320 64 1286' 2566 

1 80 320 640 1280 2660 5120 

A Buſhel, Water Meaſure, contains 5 Pecks. Some 

make 6 Quarters of Meal a Wey, and 1 Wey 3 Quarters, 

a Laſt, By this Mcaſure, Corn, Salt, Coals, Lead-Ore, 
Cyſters, Muſſels, and other dry Goods, are meaſured. 


CLOTH MEASURE. 
Inc hes. i® 
. Nails. 21 
5 Quarters. 4 9 
Taru. 4 . 
Fl Engliſb. 5 8 
1 Ell Flemiſh. 3 17 
: Eil French. 6 24 54 
Nite, All Sceteh and Triſh Linnens are bought and ſold 
Fry the Yard Fxglih, but all Dutch Linnens are N by 
ke Ell Flemiſb, and ſold by the Eil Exgęliſb. 


: MEASURE. | 1 
5 | Feet. I2 
1 35 


W 198 

F.rionzs, 40 220 660 7920 

Mites. 8 330 1760 5280 | 63360 
In 


Id 


In 


=} 


3 1 

In this Table, the Pole or Perch, is computed to be 
16 Feet and an half, which is the Statute Meaſure; but 
there are ſome cuſtomary Meaſures which are more; as 


for Fens and Woodlands they reckon 18 Feet to the Pole, 


» 


and for Foreſts 21. 


-. TROY WEIGHT, © © Grain. 
oO | Carat. 20 
PF; i 14 245 

Daa, 1d 2 : 46 


Pounds. 12 240 288 - 5760 


By Troy Wiight is weighed Gold, Silver, Jewels, Am- 
ber, Bread, Corn, and Liquors; and from this Weight 
all Meaſures for wet and dry Commodities are taken, 


APOTHECARIES WEIGHT. 
| | 3 - Grains. 
Scraples. * | 
Dram Þ:: 08 
Ounces. . 
Pounds. 12 96 288 5760 


Apot hecaries, in making up their Medicines, uſe this 
Ways 3 but they buy and ſell their Drugs by the Awer- 
poi. | h 1785 
AVERDUPOITLS WEIGHT. Drams. 
R - Ounces. 16 

Pounds. 16 256 

Quarter. 28 448 7168 

Hunareds. 4 112 1792 28672 

Tun. 20 80 2240 35840 573440 
By Averdupois Weight is weigh'd all Manner of Things 
that have Waſte; as all Phyſical Drugs and Grocery, 
Roſin, Wax, Pitch, Tar, Tallow, Soap, Hemp, Flax, Sc.“ 


Tho' we have given our Female Pupils, it muſt be 
confeſs'd, but a very tranſient and imperfe& Idea of the 


| Art of Numbers, in the few preceding Pages; yet we 


flatter ourſelves, if thoſe firſt Principles be but once ri ghtly 
comprehended, and rendered familiar by Practice, they 
will anſwer in ſome Meaſure the End propoſed. In order, 
however, to make this ſhort Branch of our new Under- 
taking as uſeful and inſtructive as we poſſibly can, in ſo 

G 2 narrow 


——— . — — 
C 


W. 


664) 


narrow. a Compaſs, we ſhall conclude it with a general 
Form to be. obſerved in keeping a Journal, or Day Bac, 


wherein muſt be entered all their Diſburſements and Re. 


. ceipts; and the Manner of Balancing every ſuch Weekly 


er Monthly Account, which will be all that can reaſonably 
be required from ſuch young Houſewives, for whoſe Ser- 
vice the following Inſtruſtions are peculiarly drawn up. 


Days, J-nuary, 1. 8. d. Days. | January, Rk 8. d. 


| | 1 Paid for a Leg 
1 Receiv'dof A. B. of Mutton 


9-239 
[my Matter) to- For Turnips 2 9 1} 
wards Proviſions For a Leg of Veal ©o 5 9 
for the Houſe, x 7 6 For a ſmall Turbot o 7 6 

FR N 2 For lb of freſh 

butter, at 8d per | 
FIN pound 1 4 
4 Receiv'd more of For a pound of ſalt o : 35 
C D. (my Mafter's 3 For a pail 8 £:A 
| Cleit,, per Order) 1 1 For a tone jar © © 9 
; . 4 For cegs V 
| 5 For 5lb of ſugar at 6d 

6 Rece'v'd more of der pound 96 
mz RI ſtreſs, © 10 6 | 6 For 2 ducks, at 18 6d : 
each „ 
7 For milk . 
1 n l 


Paid this week 1 9 6 


Balance in my 


'Rece'v'd in all 2 18 6 


4 22 N NN 2 8 2 \S _ - 
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The CourLEAT MARKET. WOMAN; 
or, INSTRUCTIONS for the judicious 
Choice of all Kinds of Proviſions. | 
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Grain; it will have likewiſe an oily and tender 
Smoothneſs, in cafe it be young; when you 


1 * beſt Ox-Beef will always have an open 


And it ſpungy and rough, you may depend upon its being 
old. The Neck, however, and the Breſcuit, and ſuch 


other Parts as are more fibrous than the reſt, will be 
- Wl: rougher 


hands 5. 4-05 


__ 2 
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rougher than in any other Parts, notwithſtanding the 
Meat be young. If tis good ſpending Meat, the. Lean of 
it will be of an agreeable Carnation red Colour, the Fat 
of it rather white than yellow, and the Suet perfectly 
white. | 2 

If you propoſe to buy Cow - Beef, you'll find the Grain 
of it not ſo open as the former; the Pean will be of a pa- 
ler Hue, and the Fat conſiderably whiter. Before you fix 
upon the Price, make a Dent upon it with your Finger, 
with ſome Strength, and in caſe 'tis young, the Impreſſion, 
in a very little Time, will not be diſcerned. 

As to the Grain of Bull-Beef, it will be cloſer and finer, ' 
and the Colour of a leſs pleaſant red, and tho? harder to 
take Impreſſion, will riſe ſooner, - The Fat of it will have 
a rankiſh Smell, and be very groſs and fibrous. It will 
be exceſſively tough, in caſe it be old, and tho? you pinch 
it hard, ät will ſcarce take any Impreſſion. The Colour 
of it, on the other Hard, if it be freſh, will be very 
lively, but dark and duſky, if it be ſtale; you will find it 
likewiſe moiſt and clammy. If it happen to be bruiſed, 
the Parts ſo injured will look black, or at leaſt of a dark 
duſky Colour. . | 

1 


Before you buy it, pinch. the Lean of it between your 
Fingers, and you'll find it break if it be young; the Fat 
of it too, like Lard, will be ſoft and pulpy; and your 
Nails, when you nip the Skin of it, will make an Im- 
preſſion. On the other Hand, if the Lean be tough, and 
the Fat ſpungy and rough, you may aſſure yourſelf it is 
old. The ſame Judgment is to be formed of it when the 
Rind is ſtubborn, and your Nails will not eaſily enter it. 

In caſe it is either a Boar, or a Hog that has been gelt 
when at full Growth, you'll find the Fleſh rougher and * 
harder than common; the Skin of it will be thicker, the 
Lean of an unpleaſant red, and the Scent of it very Trans. 

To find out whether it be freſh or ſtale, try the Springs 


or Legs, by putting your Fingers under the Bone that 


ſticks out; and by ſmelling to your Fingers efterwards, 
you'll diſcover with Eaſe whether it is any ways tainted : 
Befides, if it be ſtale, the Skin will be clammy, and 
warmiſh ; but if new, it will be ſmooth and cool. Þ 
Never buy any Pork when you find a Quintity- of 


3 Kirnels 


_ ed if it be green. 
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Kernels in the Fat of it; for then it is meaſly, and care- 
fully to be avoided. F 6 
F MT T O N. W 

To chuſe any Part of the Sheep, take ſome ſmall Part 
of the Fleſh between your Fingers, and pinch it; you 
may conclude it is young if you find it tender, and ſoon 
returns to its former Place; but it is old, in caſe it 
wrinkles, and ſo remains. If it be young likewiſe, the 
Fat will part from the Lean with Eaſe; but it will tick 

: Cloſer, : and be very clammy and fibrous, if it be old. 
When you find the Fat ſpungy, the Lean rough, and 
of a deep Red, and will not riſe vhen you have made an 
Impreflion on it, add to this, if the Grain be cloſe, de- 
pend on't tis Ram-Mutton. ! 5 | 

If the Lean be of a paliſh Colour, and the Fat rather 
yellow than white; if you find it looſe at the Bone, and, 
when ſqueezed, ſome Drops of Water ifſ-e from it, you 
may reaſonably ſuſpect that the Sheep had the Rot. If 
you would purchaſe a Fore- Quarter, caſt your Eye on 
the Vein in the Neck; if you find it ruddy, and of a 
Sky Colour, it is freſh 5 but it is near upon the Taint 
if it be yellowiſh ; and depend on it, it is actually taint- 

If you want the Hind-Quarter, ſmell under the Kid- 
ney; and if the Scent be faint, or any ways diſagree- 


able, it is ſtale; and it is the ſame if you try the Knuckle, 


and find it is more limber than ordinary. | 

If you would buy a Fore-Quarter of Lamb, obſerve 
the Neck Vein; if you find it yellowiſh or greeniſh, de- 
pend on it, if it be not actually tainted, it is very near 
the Point; but if the Vein be of an azure or Sky blue 
Colour, it is perfectly ſweet and good. 

If you want the Hind- Quarter, try the Knuckle, and 


ſmell under the Kidney. If the former be limber, and NI 


a a faint Scent ariſes from the latter, be aſſured it is ſtale, 
and not for your Purpoſe. Rok Yor. : 
I you want only a Lamb's Head, obſerve whether the 
Eyes are ſunk or wrinkled ; and if fo, it is ſtale ; but 
new and ſweet, if they are plump and lively. 
4 trans 33 : 
If you would purchaſe a Shoulder, conſult the Vein 
ef 11; ſor if it be either of a green, yellow, or blackiſh 
& F | Colour, 
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Colour, or if it be more ſoft, clammy, or limberer than = 
ordinary, it is ſtale ; but if it be of a bright Red, it is 
freſh, and but newly killed. It is — the Point of 
tainting, if not actually tainted, when you obſerve any 
green Spots about it. However, let your Smell be your 
Guide; for it will ſmell muſty if it has been r 
up in wet Cloths. 

If you want a Loin, ſmell under the Lian for it 
always taints there firſt ; and if you find the Fleſh of it 
ſlimy and ſoft, it is then ſtale: "if a Neck or a Breaſt, 
they taint at the upper End firſt, if they appear yellow- 
iſh or greeniſh ; and if you find the Sweetbread on the 
latter clammy, never buy it. The Leg will be ſtiff in 
the Joint, if but newly killed; but in caſe it is limber, 
and the Fleſh clammy, and has green Spots intermixed 
with yellow upon it, it is ſtate, and good for little. 
Take Notice, the Fleſh of a Cow-Calf i is not of fo red a 
Colour, neither is it ſo firm grained as that of a Bull- 
Calf. And as to the Fat of it, it is not ſo much curdled. | 

B RAW. 

To form a right Judgment of Brawn, as to its Age, 
if you perceive the Rind to be exceſſively thick, depend 
on it *tis old; but if moderate, it is young, And you 
may take it likewiſe for granted, that it is Barrow, or 
Sow. Brawn, and not of a Boar, in caſe you find both 
the Rind and the Fat tender. 

BNS ON. | 5 

Before you buy a Haunch, a Shoulder, or any other 
fleſhy Part of the Sides, take a ſmall ſharp- pointed Knife, 
and thruft it in where you think proper, and inſtantly 
draw it back; then apply the Blade to your Noſe, which 
will infallibly diſcover whether it is rank or ſweet. _ | 

If you would purchaſe any other Part, firſt obſerve the 
Colour of the Meat ; for it will be blackiſh, and have 
yellowith or greenifh Specks in it, if it be tainted, * If 
you find the Fleſh tough and hard, and the Fat contract- 
ed, you may take it for granted that it is old.- 

WESTPHALTA.HAMS. 

Try them with a ſma!l ſharp-pointed Knife; as is di- 
rected above for Veniſon; and when you have drawn it, 
if you find the Blade has a fine Flavour, and the Knife 
be but a very little daubed, you may conclude the Ham 


18 
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is ſweet and good; but if your Knife be all over r ſmeared, 
has a rank Scent, and a Haut-gout iſſue from the Vent- 
hole, it is Certainly tainted. 

| ENGLISH GAMMONS. | 

'Fo chuſe theſe, take the ſame Methods as with the 
above-mentioned Hams. In regard, however, to the 
other Parts, try the Fat, if it feels oily-and looks white, 
and does not crumble ; if the Fleſh bears a good Colour, 
and ſticks cloſe to the Bone, it is good; but if the Lean Wh dry 
has any yellow Streaks in it, it is then ruſty, or at leaſt the 
will be ſo in a very ſhort Time. | 

| SEU TT TER but 

Do not truſt wholly to your Taſte when you go to buy Ven 

Butter z but try in the Middle, and then you cannot not 


| well be impoſed on, if your Smell and Taſte be both good. 
CHEESE: ; you 

In the Choice of Cheeſe, Regard muſt be had to the 
Coat of it; beware of Worms or Mites, if your, Cheeſe ] 


be old, rugged, dry at Top, or rough-coated ; it is the 
ſubject to Maggots, if it be moiſt, ſpungy, or full of finc 
Holes. If on the Outfide there his viſibly a Part rotten lou 
or decayed, try the Depth of it; row the greater Part but 
may be concealed within. 
E G G 8. her 
To know the Goodneſs of an Egg, clap your Tongue if 
to the great End; if you find it has any Warmth, de- 
pend upon it is new; but, on the other Hand, it is bad 
if it be quite cold. ha 
Another Way. | Fee 
To diſcover whether an Egg be good cr bad, put it foo 
into a Pan of cold Water; if it falls directly to the Bot- 


tom, it is freſn; if it ſwim at the Top, depend upon't 
it is rotten. bu 
How to preſerve them fer Mont la, if awd en n gr. bei 


Put them into fine Wood- Aſhes, with their (mal End tic 
downwards, and turn them End- n once at leaſt every ſm 


Week. 


DiRECT1ons for the rn Choice of POULTRY. MW in 
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Tu true, have a fat Vein on the Side of their Breaſts, de 
their Combs are pale, and their Bellies and Rumps ; 
are N 
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are thick. Tf they are TH they have ſmooth Legs 
and ſhort Spurs. If they are ſtale, their Vents are looſe 
and open ; but cloſe and hard, if new, 

TURKIES and TURKEY-POULTS. 

Tf they are Cocks, and young,. their Legs will be 
ſmooth and black, and their Spurs will be ſhort ; but if 
you find their Eyes ſank in their Heads, and their Feet 
dry, they are ſtale; but if their Eyes are Ken and 
their Feet limber, then they are new. 

Make the ſame Obſervation with regard to the ens 3 
but remark farther, that they will have ſoft and open 
Vents if they are with Egg bat a cloſe hard Vent, if 
not. 

As to the Poults, they are known the ſame e and 
you cannot be deceived in their Age. 

A COC EK, HEN, e. 

In the Choice of a Cock, obſerve his Spurs; and if 
they are ſhort and dubbed, then he is young. If you. 
find them either pared or ſcraped; you may juſtly be jea- 
tous of a Fraud. His Vent will be *. if he be ſtale; 
but hard and cloſe, if he be new. | 

The Newneſs or Staleneſs of a Hen may be known by- 
her Legs and Comb ;. if they are rough, ſhe is old; but 
if ſmooth, ſhe is oung. "2 

GEE E, Tame or Wild. 

They are young if cheir Bills be yellowiſh, and they 
have but few Hairs ; but if their Bills be red, and their 
Feet full of Hairs, then they are old; they are limber- 
footed when new, and dry-footed when ſtale, 

DUCKS, Wild and Tame. 

Ducks are thick and hard on the Belly, when __ 
but otherwiſe, they are lean and thin. They are lim- 
ber-footed if new, and dry- footed if ſtale, Take No- 
tice, that the Foot of a true Wild- Duck i is reddim, a 
ſmaller than that of a tame one, 

PHEASANTS, Cocksor Hnr.. 

The Cocks have dubbed Spurs if they be young; but 
in caſe they are old, their Spurs will be both ſharp and 
ſmall. If their Vents be faſt, they are new; but if they 
be open and flabby, then they are ſtale, 

The Hens have ſmooth Legs, and their Fleſh is of a 
fine Grain, in caſe they are young. Ik they are with 


. Egg, 


are not. 


Legs are yellowiſh, and their Bills black. 
be faſt, they are new; but if they be green and open, 


apt to taint there. 


and they will be limber-footed if they be new, but dry- 


: (70) 
Egg, their Vents will be open and ſoft; but cloſe if they 


PARTRID GES, Cocks or Hers. - 
When they are old, their Bills will be white, and their 
Legs of a blueiſn Colour. When they are Youngs their 
f their Vents 


then they are ſtale. If you find their Crops full, open 
their Mouths aud ſmell ; for in that Caſe they will be 


' ,WOODCOCKS ew SNIPES. 
Woodcocks are hard and thick, in caſe they are fat; 


footed if. flale. If they have ſnotty Noſes, or their ] 
Throats are muddy, they are good for little. Co 
DOVES a PIGEONS. chi 
Turtle Doves are diſtinguiſhed from others by a Ring are 
round their Necks, of a purple Colour; and in all other il 
Parts are generally white. Fronts 
Stock Doves are larger than Ring Doves. The Dove. MW lou 
kouſe Pigeon has red 5 5, if he be old; if full in the Be 
Vent, and limber-footed, it is new; but if its Vent be 
flabby and green, it is ſtale. 33 5 ; 
HFares, Leverets, asd Rabbits. ee 
When Hares are new, and juſt killed, they will be ſtal 
whitiſh and tif; but their Fleſh in moſt Parts will ap 
pear of a blackiſh Hue, and their Bodies will be limber, I be! 
When they are ſtale, They are old when the Clefts in 
their Lips extend themſelves, and their Claws are wide 
and ragged. Obſerve the Ears well; for if they are wh 
PFoung, they will tear with Eaſe; but if they be old, they 
will be dry and tough. . | 
If you would buy a Leveret, feel on the Fore-Leg at 2 in 
ſmall Diſtance from the Foot; and if you find a Knob or IM rec 


ſmall Bone there, you will not be impoſed on; but if are 


you find no ſuch Thing, it is not a Leveret, but a Hare. be 


As to Rabbits, they will be limber and ſlimy when or 


they are ſtale; but white and Riff if they be new. Their 
Claws and Wool will be ſhort and ſmooth, in caſe they 
be young; but long and rough if they be old. pe 


Dintc- are 
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en 


F you want to purchaſe either Salmon, Trout, Carp, 
1 Tench, Pike, Graylings, Barbel, Chub, Whitings, 
Smelts, c. obſerve the Colour of their Gills, and t | 
whether they open with Difficulty or Eaſe ; whether their 
Eyes are ſunk in their Heads, or ready to ſtart out; and 
moreover, whether their Fins are limber or tif, Smell 
likewiſe at their Gills, and by all theſe little Experi- 
ments you will be perfectly convinced whether they are 
new or ſtale. - | - 

. TURBO TS. „ 

If thick and plump, and their Bellies are of a Cream 
Colour, you may pronounce them good ; but if they be 
thin, and their Bellies are rather blue than white, they 
are good for little. | 

| SOALS. | 


If ſtiff and thick, and their Bellies are of a Cream Co- 
lour, they are good; but if limber and thin, and their 
Bellies of a blyeiſh white, they are not worth eating. 

„ PTLAI CEA FLOUNDERS: _. - 
If theſe Fiſh are ſtiff, and their Eyes are lively, and 
ſeem to ſtart out, they are new; but otherwiſe, they are 
ſtale. | | | 
Make Choice of a blue-bellied Plaice, but of a'cream- 
bellied Flounder. „„ 
C0 D a CODLING, + 
Such are beſt as are thick towards the Head, and 
whoſe Eleſh, when cut, are perfectly white. | 
MACEAREL and FRESH HERRIN G8. 
Obſerve their Gills in the firſt place, and their Eyes 
in the next; for the former will be of a lively ſhining 
red Colour, and the latter ſharp and full, in caſe they 
are freſh.; but if ſtale, their Eyes will appear duſky, and 
be ſunk in their Heads. Obſerve likewiſe the Stiffneſs | 
or Limberneſs of their Tails. 1 3 
PICK LED SALMON. 
When they are freſh and good, their Scales will ap- 
pear ſtiff and ſhining ; their Fleſh will feel oily, and 
pay ty Fleaks without crumbling ; if they crumble, they 
are bad. ; 


PICKLED. 
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—_ - PICKLED HERRINGS. 
# | Open their Backs to the Bone; if they are of a bright 
's red * or white, and their Fleſh oy, they are 


good.” 
| 'R E D HE R RIN G 1 
Are good, if they ſmell well, have a good Gloſs, and. 
* well from the Bone. 
LO BS T E R 8 
5 Will have an agreeable Scent at that Part of ho Tail 
which joins to the Body; and their Tails, when gently 
opened, will fall back — like a Spring, if they 
are freſh and good ; but if they have a rank Scent, and 
their Tails are limber and flagging, _op are ſtale, and 
good for nothing. 
If a white Scurf iſſues from the Mouths or Roots of 
the ſmall Legs, you may depend on their being ſtale, 
"4 and ſpent. If no Water be in them, the heavieſt are al- 
ways the beſt. The Cock Lobſter is for the moſt Part 
| ſmaller than the Hen, and, when boiled, of a deeper 
Red, and has no Seed or Spaun under its Tail, as the 
Hens have. 
PRAWNS and SHRIMPS. 

If either of theſe be of a dead, dull Colour, have a 
Faint Smell, ſeel ſlimy, and are limber, they are flale ; 
| but if their Scent be pleaſant, and they ate hard and ſtiff; 
j with their Tails bending firongly inwards, ou may 
i conclude-they are freſh and good. 


=_— HAVING thus directed our Pemald Pupils how to Nor! 
mae a judicious Choice of Butcher's Meat, Poultry, A 
ws and Fiſh, &c. we think it will not be amiſs to let them ¶ ter 
=_— Know the moſt proper Seaſon for their Purchaſe of ſome of t 
= Proviſions, which are in their utmoſt Perfection Oy at F 
= ſome Particular Seaſons. Gri; 


And, in the firſt place, Houſe-Lamb is in its * . 


Seaſon particularly at Chriſtmas, though ! it is to be pro- Lyr 
Cured, indeed, all the Year round. Eel: 
Graſs-Lamb begins to be in Seaſon in pril, and holds 7 ik 
1 good to the Middle of Auguſt. * 
= Pork comes in Seaſon at Bartholomew-T, ide, and holds till 
good till Lady Day. Fe, 3 


Buck Veniſon begins in May, and is in high Seaſon 0 
till All Hallecc. Dy. oc 
; The 


ö 
The Doe is in 8 from Michaelmas to the End of 
December, and ferreemes holds good till the 12 5 ef 72 


; HAYYs * -. 
| POULTRY fs an. 
January. T urkeys, Capons, Pullets, . Fowls, Chic- 
1 ens, Hares, all Sorts of Wild Fowl, Tame Rabbits, 
ad Tame Pigeons. | 
February, Turkeys, Pullets, Capons, Fowls, Chic- 
i GE Hares, Pigeons, Rabbits, Green Geeſe, Ducklinge, 
nd Turkey-Poults. _ 
C A, In this Month all Sorts of Wild- Fowl begin to 
„ 
1s. This Month the ſame as the laſt; with this 


Difference only, that Wild-Fowl are now quite out of 
Seaſon. 

April. Pullets, Fowls, Chickens, Pigeons, young | 
11d Rabbits, Leverets, young Geeſe, Ducklings, and 
urkey-Poults. 

May, June, and July. The ſame; only add to this : 
laſt, Partridges, Phoaſants, and Wild Ducks. | 
Auguſt. The ſame. as 
September, October, November, and December. All Sorts 
of Fowl, both wild and tame; but particularly Wild- 
Fowl are in high Seaſon the three Months lalt above- 


1 entioned. 
F IS H in Sea ſon. 

From Lady- Day to Midſummer. Lobſters, Cratls; Craw- 
fiſh, Mackarel, Biednte, Barbel, Roach, Shad, Lampreys, 
or Lamper Eels, and Dace. | 

Note, As to Eels, ſuch as are catched in running Wa- 
ter are looked upon as preferable to any Pond Eels; but 
of theſe laſt the Silver ones are in moſt Efteem, 
From Midſummer to Michaelmas. Turbot, Trout, Soals, 
Grigs, Salmon, Sturgeon, Lobſters, and Crab. 
From Michaelmas to Chriſtmas. Cod and Haddock, | 
Lyng, Herrings, Sprats, Soals, Flounders, Plaice, Dabs, 
Eels, Chare, Thornbacks, Oyſters, Salmon, Pearch, Carp, 
Pike, and Tench. 
In this Quarter Smelts are in high Seaſon, and hold 
till after Chriſtmas. 
From Chriflmas to Laay-Day. Gudgeons, Sme'ts, 
Pearch, Anchovy and Loach, Ei e 
Cockles, and Muſſels. 
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The nn co 0 K- MATD; 
'or, INSTRUCTIONS, for Drefling al 
. Sorts of .Common Earn! in the 5 oP ap- 
83 5 Manner. e 


Rur Es for Roni AN 0. 5 
TAKE your Fire, in the firſt Place, in proportion 

5 to the Joint you dreſs (be what it will); but 
whether ſmall or large, let it be clear and briſk. - 

If your Joint be larger than ordinary, take care to lay 
a, good Fire to cake, and keep it always clear pro Aſhes 
at the Bottom. 

When you imagine your Meat half. docs: move the 

it and the Dripping-Pan at ſome ſmall Diſtance from 
* Fire, which you muſt then ſtir up, and make it bum 
as briſk as you can ; for obſerve, the quicker your Fire, 


the better and more expeditiouſly wall your Meat be 
= raved. 


T0 roaſt Ribs of Beef. ; 

For me firſt half Hour ſprinkle your Meat with Salt; 
then dry and flour it; after that, take a large Piece of 
Taper, and butter it well; when you have ſo done, 
_ faſten it on the buttered Side to the Meat, and chen in 
It remain till your Meat is enough. 

Mt To roaſ} a Rump, or Sirloin, . 

. act . ſalt either of them in the Manner you do. your 
Ribs, but lay them at a convenient Diſtance from the 
Fire; then baſte them once or twice with Salt and Wa- 
ter, but afterwards with Butter; then flour them, and 
keep conſlantly baſting them with what drops from them, 

Take three 89 zo0nfuls of Vinegar, about a Pint of Wa- 


| ber, a. Shallot, ry a {mall Piece of Hotſe- Radiſh; add 


to ileſe two Speonfuls of Catchup, and one Glaſs of 

— Ctaret; baſte it with this two or three times; then ſtrain 

it, and. put it under your Meat ; garniſh your Diſk with 
Hoſe -Radiſh and red Cabbage. | 
To rooft Mutton and Lamb. : 

Make your Fire quick and clear before you wy, your 
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Meat down; baſte it often whilſt it is roaſting, and, 

when almoſt enough; drudge it with a ſmall Quantity 

of Flour. If it a Breaſt, remember to take off the 

Skin before you lay it down. _ 33 
AS To roaft Veal. | 5 ; 

If it be a Shoulder, baſte it with Milk, till it is near 
half done; then flour it, and baſte it with Butter. If 
you intend to ſtuff it, take the ſame Materials as you 
would for a Fillet. © „ | ag 

The Ingredients for a Fillet are theſe that follow : 
Take what Quantity you think-proper of Thyme, Mar- 
joram, Parſley, a ſmall Onion, a Sprig of Savory, a 
ſmall Quantity of Lemon-Peel, cut very fine, Nutmeg, 
Pepper, Mace, Crumbs of Bread, three or four Eggs, a 
Quarter of a Pound of Marrow or Butter with Floyr in- 
termixed, in order to make it ſtiff; put one Half of 

our Stuffing thus prepared into the Udder, and diſtri- 
Gate the Remainder into ſuch a Number of Holes as you 
think convenient to make in the fleſhy Part. | 


I 
=. - 
K - 


If you have the Loin to roaſt, cover it over with a 
clean Piece of Paper, that as little of the Kidney-Fat 
may be loſt as poſſible. If it be a Breaſt, it muſt be co- 
vered with the Caul ; and the Sweetbread mui be faften- 
ed with a Skewer on the. Backſide. When it is near 
enough, take the Caul off, and baſte it, and drudge it 
well with Flour: „„ ES 
Serve it up with a proper Quantity of melted Butter, 
and let your Difh be garniſhed with Lemon. 
e enn, than EN i 

When your Pork is laid down, let it be at ſome Diſ- 
tance from the Fire for a while, and take care to flour it. 
pretty thick. When you find the Flour. begins to dry, 
wipe it perfectly clean with a coarſe Cloth; then take a 


* 


ſharp Knife, if it be a Loin, and cut the Skin acroſs: 


After yon have ſo done, raiſe your Fire, and put your 


Meat nearer to it than before ; baſle it well, and roaſt it 


as quick as you can. 


- 


* 


If it be a Leg, ye u muſt. make your Ineiſions very . 


deep. When it is almoſt ready, fill up.the Cuts with. 


grated Bread, Sage, Parſley, a ſmall Quantity of Lemon - 
Peel cut fine, a Bit of Butter, 'about-two er three Eggs, 


and a little Pepper, e Nutmeg, mixed, 086 | 
. 8 „ 1 2 * 4 2 * &««« 3 2 > i 4 ; 82 + : #1 er. 
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ther. When it is full enough, ſerve it up with Gray c 


If you intend to roaFf a Spare Rib, you mult bafte i © 
with Butter, Flour and Sage ſhred very ſmall. When pi 


o 


enough, ſend it to Table with a, proper Quantity offi i 
c 9 


2 n >} SOOT 
Before you put your Pig on the Spit, let it lie for a. Fl. 
bout a Quarter of. an Hoyr.in warm Milk; then take it 
cut, and wipe it perfectly dry; then take about a Quar- | 
ter of a Pound of Butter, and about the fame Weight in e 
Crumbs of Bread, a ſniall Quantity of Sage, Thyme, Ml 1 
Paclley, Sweet Marjoram, Pepper, Salt, and Nutmeg, fil 5. 
and the Volk of two or three Eggs; mingle theſe all Fi 
well together, and ſew it up in the Belly. After this, 
four it very thick, and then put it on the Spit; and 
. When you lay it to the Fire, take care that both Ends of 
' It burn clear; or elſe hang a flat Iron on the Middle of 
__ .* the Grate till you find they do. When the Crackling 
begins to grow hard, wipe it- clean with a Cloth that has 
been purpoſely wetted in Salt and Water; then baſte it 
welt with Butter. As ſoon as you find the Gravy begin 
to run, put a Baſon or two into the Dripping-Pan to 
catch what falls. When'your Pig is enough, take about 
a Quarter of a Pound of Butter, and clap it into a coarſe 
Cloth, and after you have made your Fire perfectly clear 
and briſk, rub your Pig with it all over, till the Crack- 
ing is quite criſp, and then take it from the Fire. 
Before you take it from the Spit, cut the Head off 
firſt, and then the Body into two Parts; after that cut 
the Ears off, and place one at each End; as alſo divide 
me under Jaw in two, and place one Part on each Side. 
When Matters are thus far prepared, melt ſome good 
| Butter, mix it with. the Gravy, the Brains when bruiſed, 
and a ſmall Quantity of Sage ſhred ſmall, and then ſerve 
it up to Table. VifMH bs 4-21 77 
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nr it 
# Take half a Pound of Suet, and ſhred it very ſmall; W u 
74 0 add to it the ſame Weight of Crumbs of Bread, ſome it 
„ Thyme ſhred very ſmall, and ſome Parſley; then take W + 
| a" reaſonable Quantity of Salt, Pepper, Cloves, Mace, MW c 
and Nutmeg, and pound them all together in a T__— N 
4219 Ty {2M 
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add to this three dried Muſhrooms, ſhred likewiſe very 
ſmall, two or three Eggs, two Spoonfuls of .Catchup, 
and a reaſonable Glaſs of Claret; intermix all theſe to- 

ether, and ſew them up in the Hare's Belly. When 
Fitted, lay it down before a flow Fire, baſte i it with 
Milk till it becomes very thick; after this make your 
Fire burn briſk and clear, and let it roaſt about half an 
Hour; baſte it with Butter, and drudge it winks a little 


Flour. 
To roaft Veniſon... #7 - 

” Th the rſt place, prepare ſome. Vinegar and Water to 
waſh your Veniſon in, and dry it afterwards with a clean 
Cloth; then either cover it with the Caul, or with Pa- 
per very plentifully buttered ;-lay it down before a clear 
Fire, and keep bafting it with Butter till it is almoſt - 
enough ; aſter this, take a Pint of Claret, and put ſome 
whole Pepper, Nutmeg, Cloves, and Mace, to it, and 
boil them all together in a Saucepan; pour this Lĩquor 
twice over your Veniſon. After that, take it up; and 
after you have ſtrained it, ſerve it up in the ſame Diſh-+ 
your Veniſon is in ; then place a ſufficient Quantity * 
Gravy on one side of your Diſh, . ene on 


the other. 
To roaſt Rabbits 
When they are laid down, baſte them well gs good 
Butter, and then drudge them with Flour. If hy be - 
young and ſmall, and your Fire-clear, they will be e- 
nough in about half an Hour; but if hs are .lar 
give them a . of an * s Roaſting longer, 
ore you take them up, melt a proper Quantity of 
Tue 6 and when you have belle ther Lives 2-Þ — 
Bunch of Parſley, and ſhredded them ſmall, put one 
Half into your Butter, and pour it under chem, and re- 
ſerve the reſt to garniſh your Diſh. 55 
To roaſt Mutton, Veniſon- Faſbion.* 11 
Take a Hind-Quarter of Mutton that is fat, and cut 
the Leg as you would a. Haunch of Veniſon ; then rub 
it well with a proper Quantity of Saltpetre, and hang it 
up for two or three Days in ſome moiſt Place; but wi 


= 


it, however, with a clean Cloth, at leaſt· twier 4-Day IF 2] 


After this, put it into a Pan, then boil à Quarter of 2 4 
Ounce of. f AllSpice in a Quart, of e and pour it 
H 3 9 dale, 


Mant 
baſte them well with Butter. When enough, ſerve 


Baſon of Apple- Sauce on each Side of it. 


e, 
Boiling-Hot into your Pan; then let it ſtand covered for 
two or three Hours. Thus prepared, it is ready for the 
Spit; lay it to the Fire, and keep con ſtantly baſting it 
with Butter and ſome of your Liquor. It will be ready 
in an Hour and an Half, if your Fire be clear, and 


your Joint but of a moderate Bigneſs. When taken up, 


d it in to Table with a proper Quantity of Gravy in 


dne Baſon, and fome ſweet Sauce in tlie other. 


| | Do roaſt Pigeons. 19 
Take ſome Parſley, and cut it ſmall; then take a little 
Pepper, Salt, and a ſmall Piece of Butter; mix thefe all 
gether, and put them into the Bellies of your Pigeons, 
thang the Neck-Ends tight; faſten one End of another 
Ti 5 to their Legs and Rumps, and the other to your 
epiece ; keep them conftantly turning round, and 


* 4 


wem ap, and they will fvith with Gravy. 
4534 4 22 13 MS. 70 roaſt a Gooſe. | * L | 


Before you put it on the Spit, take a ſmall Onion and: 
A little Sage; chop them ſmall together; then take ſome 
Pepper and Salt, and a Bit of Butter, and when you have 


mingled theſe well together, put them into the Belly of 
your Gooſe. When it is thus prepared, lay it down to 
the Fire; in a few Minutes after, take a Piece of white 


Paper, ſet it on Fire, and ſinge your Gooſe with it; 
then dtudge it with ſome Flour, and haſte it with But- 


ter. When you find the Leg tender, it js enough; then 
take it up, and pour two Glaſſes of Red Wine through it, 


— - i 


and then ſerve it all up together in the Diſh, and ſet a 


** 0 
\ 'To roaſt a Turkey. = 


Before you lay it down, take about a Quarter of a 
Pound of lean Veal, a ſmall Quantity of Thyme, Par- 


Mey, ſweet Marjoram, ſome Winter Savory, 'a' fmall 
1 of Lemon- Peel, and one Onion ſhred ſmall; 


'add to theſe, a grated Nutmeg, a ſmall Quantity of Salt, 


a Dram of Mace, and half a Pound of Butter; pound 
your Meat as ſmall as poſſible, and cut your Herbs like- 


Wie very ſmall ; when your Materials are thus prepared, 
+. mx them all together with two or three Eggs, and as 
much Flour or Crumbs of Bread as will make the whole 

of 'a proper Conſiſtence. Fill the Crop of your Turkey 


with- 


= 


- 


IEF > "ON 
or with theſe ſavory Ingredients ; after that, layat down at 
re tome ſmall Diſtance” from the Fire. In about an Hour 

it and a Quarter it will be enough, if it be of a moderate 
size; but if very large, allow it a Quatter of an Hour 
1d longer. | As „ 


To reaft Woodeocks and Snipes. 
in Put them on a little Spit proper for the Purpoſe, toaſt 
2 Part of a three- R Loaf brown, and put it in a Diſh, 
- W which you muſt ſet under your Birds; baſte them well 
le WW with Butter, and let the Trail drop on the Toaſt. When 
211 chey are enough, got the Toaſt at the Bottom of your 
, Diſh, and your Birds upon the Toaſt. Take care to 
er have about half a Pint of good Gravy ready to pour into 
ur the Diſh, and ferve them u ß. 
id NV. B. Never take any thing out of a Woodcock or 
ve Wl Snipe ; nor ever put any Ingredients into the Bellies of | 
your wild Ducks, as you do either into tame ones or 
me GT. 7. . * Rs Eg ny 


ad: | | ne a 3 W | 

ne General INSTRUCTIONS in regard to BoILIxG. 
ve | 2 | 
of Now the Weight of your Meat before you put 
0 it into your Pot. Be your Joint ſmall or large, 


te allow a Quarter of an Hour for every Pound. Take- 
t; care, before you put your Meat in, that your Pot be per- 
it- WM fectly neat and clean, as well as the Water that you put 
en into it. When your Water begins to ſimmer, ſkim it 
it, well, for a Scum will always rife; and if, through Care- 
a leſſneſs, you let it boil down, your Meat will be black, 
or of a dingy Colour. RE | 

V. B. You muſt put all Meats that are well ſalted into 
a your Water whilſt it is cold; but your Water muſt boil 
ir- frſt before you put in your freſh Meats, of what Nature: 
all or Kind ſoever. PE oe 1 


I; ene 
It, Put your Ham into a Copper, in cafe you have one; 


nd let it lie there for three or four Hours ſucceffively, be- 
te- fore you let your Water boi}, but keep ſkimming it all 
d, the Time notwithſtanding ; after that, make your Co 2 
as per boil, and then, in an Hour and an Half, it will be 
ole enou gh „ in caſe it be but ſmall; and two Hours will de 


ey fufficiear if it be large. 


(80. - 
. , Fo boil a Tongue, 8 3 
20 your Tongue be ſalt, put it into your pot over Ml the 
Night, and don'tlet it boil till about thrge Hours before MW of 
ou add to ſerve it up. However, take care that it MW an 
. all thoſe three Hours; if freſh oat of the Pickle, WW #: 
two Hours; but let your Water boil before you put it in. ke 
T0 buil Houſe- Lamb and Fowls. 3 th 
Beil your Lamb and your Fowls in a ſeparate pot; 50 
ſupply them with Plenty of Water, and be careful to 
take off the Scum when you ſee any riſe. Never er. 
them in a Cloth; for they will be both whiter and ſw bo 
er without. Allow a Quarter of an Hour for a fi ln in 
Chicken, and twenty Minutes to a large one ; Half an gr 
Hour to a middling Fowl ; an Hour to a ſmall Turkey, . 
or a ſmall Gooſe ; but if either be large, Keep them. on 10 
the Fire an Hour and an Half. Sp 
To boil a Haunch or Neck of Veniſon. bh, yo 
Let it lie for a Week in Salt; then flour a Cloth. well, {nr 
and boil your Meat in it ; for every Pound allow a War- 
ter of an Hour's boiling. For Sauce, boil ſome Colli- 
- f6wers in Milk and Water, and pull them into little 
Sprigs ; boil ſome fine white Cabbage likewiſe, and- 
ſome Turnips cut.in ſquare Pieces, and ſome Beet- Root 
cut in long narrow Slips. Have ſome Turnips likewiſe: 
maſhed with a little Cream and Butter. Let your Cab- 
bage, when boiled, be beat in a Saucepan with a Bit of 
Butter, and a ſmall Quantity of Salt; lay that next the 
Colliflowers, then the Turnips, then the Cabbage, an and 
Ptoceed in that Manner till. your Diſh be full. As to 
the Beet- Root, diſpoſe of it in ſuch Places where your. 
own Fancy directs you, Set ſome melted Butter- in 2 
Baſon on one Side, in caſe it ſhould be wanted. 
NM. B. A. Leg or Neck of Mutton cut Veniſon-F aſhion, 
and dreſſed the fame Way, is a polite Diſh enough. 
This will eat very agreea ably, if haſhed or broiled 12 | 
next Day with Grayy and ſweet Sauce. . 
Teo boil Chickens avith Bacon and Cellery.- \ 
Put two Chickens in a Pot by themſelves, and boil” 
them at white as poſſible. In another Pot boil a Piece 
of Ham, or FoaE q thick Bacon. Have: likewiſe two. 
Bünches of Cellery boiled very tender-; then cut thenr 
about two AM long, all the white Part; put Re 
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the next place, into a Saucepan, with about half a Pint 
of Cream, a Bit of Butter rolled in Flour, ſome Pepper 
and Salt; take it off from the Fire ſeveral times, and 
ſhake it well. When it is fine and thick, lay your Chic- 
kens in the Diſh, and. pour the Sance. m the Middle, 
that the Cellery may lie [tween the Fowls, and garmih 
your Diſhes with Slices of Ham or Bacon. Tarn. 
Cbhickens with Tonpnch, > 
Boil fix Chickens very white, and fix Hogs Tongues 
boiled and peeled, a Colliflower boiled whole very white 
in Milk and Water; have ſome Spinbage likewiſe boiled 


green; then let your Colliflower be placed in the Mid-. 


dle, the Chickens cloſe all round, and the Tongues 
round them, with the Roots. upwards; diſpoſe of your 
Spirinage in little Heaps between the Tongues ; garniſh. 
your Diſh' with ſmall Pieces of toaſted Bacon, and lay a 
{ſmall Bit on each of the Tongues. 
To boil a Duck, or Rabbit, awilh Onions. 
Loet your Rabbit, or Duck, be boiled in Plenty of 
Water; and as a Skim will always riſe, be ſure to take 
it off; for if it boil down, it will either blacken, or dif- 
colour at leaft, your Meat : Give them about half an 
Hour's boiling. As for your Sauce, firſt peel your O- 
nions, and as you peel them throw them into cold Wa- 
ter; then take them out, and'cut them into thin Slices; 
boil- them in Milk and Water, and ſkim the Liquor. 
They will not require above half an Hour's bailing. 
When they are enough, throw them into a clean Sieve. 
in order to drain them; then, when you have chopt them 
ſmall, put them into a Saucepan, duſt them with a little 
Flour, put two or three Spoonfuls of Cream to them, a 
large Bit of Butter; ſtew them over the Fire all together; 
and when they are fine and thick, lay your Duck or your 
Rabbit into your Diſh, and bury it, as it were, with 
your Sauce. If it be a Rabbit, out the Head in two, 
and lay the Parts fo divided on each Side the Diſh. If it 
be a Duck, for Change, make the following Sauce. 
Cut an Onion ſmall ; then take half an Handful of 
Parſley, clean picked and well waſhed ; let it be chopt 
ſmall; cut a Lettice likewiſe ſmall; then -take about a 


| Quarter of a Pint of good Gravy, and a Lump of Butter 


rolled in Flour ; ſqueeze ſome Lemon- Juice into it, — 5 


* 


. 
* * 


I | 
| OL © 
add a little Pepper and Salt; ſtew theſe all together for 
about balf an Hour; then enrich it with two or three 
Spoonfuls of Red Wine. e e 
£4 7 YR „n) 2 
Let your Pigeons be boiled by themſelves for about a 


* Quarter of an Hour; then boil a proper Quantity of 


Bacon, cut ſquare, and lay it in the Middle of your 
- Diſh. Stew ſome Spinnage to lay round, and lay the 

Pigeons on the Spinnage; ett with Parſley dried 

—:. the Fire. oo: 8 
1 T boil Pheaſants. ee . 
Let them have a good deal of Water, and keep it boil- 
ing. Half an Hour will be ſufficient for ſmall. ones; 
but allow three Quarters, if your Pheaſants are large. 
Let your Sauce confiſt of Cellery ſtewed with Cream; 
add to it a ſmall Lump of Butter rolled in Flour ; when 
you have taken them up, pour your Sauce all over them. 
Garniſh your Diſh with Lemon, 
0 boil Woodcocks, or Snipes. K 
Boil them either in Beef Gravy, or good ſtrong Broth. 
made in the beſt Manner; put your Gravy, when made 


? 


=. to your Mind, into a Saucepan, and ſeafon it with Salt; 
take the Guts of your Snipes out. clean, and put them 
into your Gravy, and let them boil; let them be cover- 


ed clofe, and kept boiling, and then ten Minutes will 


be ſufficient. In the mean time, cut the Guts and Liver. 
ſmall. Takea fmall rus of the Liquor your Snipes. 

| uts with a Blade of Mace. 
Take ſonie Crumbs of Bread (about the Quantity of the. 


are boiled in, and ſtew the 


Infide of a ſtale Roll) and have them ready fried criſp 


in a little freſh Butter; when they are done, let them 


ftand ready in a Plate before the Fire. 


When your Snipes or Woodcocks are ready, take a- 
bout half a Pint o N they are boiled in, and put 


in two Spoonfuls of Red Wine to the Guts, and a Lump 


of Butter rolled in Flour, about as big as a Walnut; ſet 
them on the Fire in a Saucepan. Never ſtir it with a 
Spoon, but ſhake it well till the Butter is all melted; 
then put in your Crumbs; ſhake your Saucepan well; 


then take your Birds up, and pour your Sauce over them. 
)) : -. -- (28. D008. RADONs.. 2 


Truſs them, and boil them white and quick. For 
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4 boil and ſhred the Livers, and ſome Parſley fared. 


fine, and add to them ſome Capers; mingle all theſe 
with about half a Pint of gyoy Gravy, a Glaſs of White 


Wine, . a little Mace, utmeg, Pepper, and Salt; a 
Lump of Butter about the Bigneſs of a Walnut rolled in 
Flour ; let 1t all boil together till it is thick, then take 
pp your Rabbits, and pour your Sauce over them, Gare 
miſh with . | | 

f 20 beil Soals. 


Make your Soals clean; lay them for two 1 in 
Vinegar, Salt, and Water; : then dry them 1 in a Cloth; 
when you have put them into your Saucepan, put to 
them a Pint of White Wine, a Bundle of ſweet Herbs; an 
Onion ftuck with Cloves, ſome white Pepper, and a 
ſmall Quantity of Salt. Cover them, and let them boil, 
Take them up when they are enough, and lay them in 
your Diſh ; ſtrain your Liquor, an thicken it up with 
Butter and Flour. When your Sauce is ready, pour it 
over your Fiſh. Garniſh your Diſh with Slices of ard 
mon, and ſcraped Horſe-Radiſu. 

N. B. You may dreſs a ſmall Turbot the ſame Way. 
To Soil Mullet, or any Kind of Fiſh. 

Scale your Fiſh, and waſh them; and fave their Li- _ 
ver, Tripes, Rows, or Spawn; boil: them in Water ſea- 
ſoned with Salt, White- Wine Vinegar, White Wine, a 
Bunch of ſweet Herbs. a Lemon cut in Slices, an Onion 
or two, and a fmall Quantity of ſcrap'd Horſe-Radiſh ; 
and when your Liquor boils, then put in, your Fim. 
For Sauce, take a Pint of Oyſters with their Liquor, a 
Lobſter, or a Parcel of Shrimps bruiſed or trimmed, ſome 
White Wine, an Anchovy or two, ſome large Mace, a 
Nutmeg cut in Quarters, and a whole Onion. * Boil theſe 
= up together; thicken it with Butter, and the Yolks 
of Eggs. Pour this | upon Sippets, and arniſh your 
Diſh wich Lemon. 1 wi} 15 7 {ot IS. 

e | 

" Firſt, bave a very briſk and clear Fire; take care that 
your Gridiron. be perfeAly clean; put it on the Fire, 
and take a Chafing-Diſn with a few hot Coals in it. Put 
your Diſh upon it that is to receive your Steaks; then 
take the beſt Rump-Steaks you can get, about half an 
Inch chick; 1 ſome Pepper and Salt upon them, le, 

( m 
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them on the Gridiron ; take a Shalot or two, or an Q. 
nion, and ſhred them "fine. to put in your Diſh. Never 
turn your Steaks till one Side is near done; then, upon 
turning the other Side, you'll ſoon perceive a fine Grayy 
he upon your Steak, which you muſt be careful to pre. 
ſerve; when your Steaks are enough, take them care. 
fully off the Gridiron, that none of your Gravy be loſt, 
Have a hot Cover ready, and ſerve them up with the 
Cover on. 
N. B. Never baſte any Meat on the Gridiron ; for 
by that Means it will be both burnt and en, ang 
unfit to be ſerved up to Table. 

To fry Beaf-Steaks. ; 
Beat your Steaks well with a Rolling-Pin ; fry thaw 
in half a Pint of Ale that is not bitter; and whiltt they 
are on the Fire, ſhred a large Onion ſmall, a fittle Thyme, 
ſome Parſley ſhred ſmall, ſome grated Nutmeg, and ſome 
Pepper and Salt ; roll all together with a Lump of But- 
ter, and after that in a little Flour ; put this into your 
Stew-Pan, and ſhake all together; when you find your 
Steaks tender, and your Sauce of a * ns 
| ſerve 1 it up. 

4 en Way 10 fr Beaf. Steaks. wits 
Cut the Lean by itſelf, y 60% with the Back of a Knife, 
or a Roller, beat them well ; take no more Butter to fry 
them in, than what will juſt moiſten your Pan ; pour 
out the Gravy as it runs out of the Meat; turn them 
often; let your Fire be gentle ; fry the Fat by itſelf, 
and lay i it upon the Lean. Put a Glaſs of Red Wine to 
the 'Gravy, half an Anchovy, a little Nutmeg, ſome 
" beaten Pepper, and a Shalot or two, or a ſmall Onion 
Mred fine; give it two or three Boils ; ſalt it to your 
Palate ; and when you have Sores your Sauce over \ 
| Jour” Steaks, ſerve i It 2 to Table. RT 2s 

| third Way. 

| | When you have cut your Steaks to your Mind, half 
boil them; then lay them into a Stew-Pan ; ſeaſon them 
with Pepper and Salt; do but juſt cover them with Gra- 
vy, and a Lump of Butter rolled in Flour ; let them ſtew 
for about half an Hour; then beat up the Volks of two 
Eggs; ſtir all together for about A or N We 
ang then ſerve 822 up. | 2 
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Tf o- flew. Beaf-Steaks, (F 5 
bee er and galt your Steaks (Which muſt be eut 105 
from the Rump), and lay them in your Stew-Pan ; pour 
in about half a Rant of Water, a Blade or two of Mace, 
two or three Cloves, a Bunch: of tweet Herbs, a 1 
of Butter rolled in Flour, an Anchovy, an Onion, and 
a Glaſs of white Wine; cover them c ſe end let them 
ſtew ſoftly" till they are perfectly tender; then take them 
out of the Pan to flour them, and fry them in Freſh But 
ter. Pour off all che Fat, ſtrain the Sance they were 
ſewed in, and then pour it into the Pan; toſs it all 
together, till you find the Saute is both chick and hot. 
If you thinks proper, you may add a ſmall Quantity of 
Oylters. Lay the Steaks into your Diſh, and pour your 
Nuce over them "Garniſh" with _ erer that 18 


think pro 
ef 75 14 0 fy: Thipe.” 1 4 Bas 

Cut your Trips Ri Pieces about thees orifour hngdep | 
"oy ; dip them in the Yolk- of an Egg, and a few 
Crumbs of Bread; fry them very brown; then take 
them out of your Fan; and lay them in a Diſh 10 drain. 
Have another Diſh, that is warm, ready to put them in, 
and ſerve them up, with Butter and Muſtard in a ee 2 

To fry a Neck or Loin- Lamb. 

Cut it into thin Steaks, and then beat it with a ab ; 
ſty them in half a Pint of Ale; ſeaſon them with a ſmall 
Quantity of Salt, and cover chem clofe;; when you find 
them done enough. take them odt of the: Pan, and lay 
them in a ſmall Diſh. before the Fire io keep them hot, 
and pour all out of the Pan into à Baſon; then put in 
half a Pint of white Wine, a ſmall Quantity of Capers, 
and the Volks of two Eggs, beat up with à little 
Nutmeg and Salt; to all this add the iquor in which 
they were fried, and continue ſtirring it, one Way only, 
without ceaſing, till it is thick ; then put che Lamb in; ; 
continue to ſhake the Pan for three” or four Minutes; 
then lay the Steaks into your Diſſi; pour Jour Sauce 
over them; and take care to be provided with a little 


Parſley N * the Fire. Garniſh” wich Lemon 
_ 1 4 „ 0 11 B no; 
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 InsTRUCTIONS with regard to GREENS, Roors, 
and other .Produce of the Kitchen-Garden. 
AJ 05S T- injudicious Cookmaids, for the Generality, 
M ſpoil all their Materials from the Garden, by 
5 iling them over much. All Greens, of what Deno. 
mination ſoever, ſhould have a Criſpneſs; for in caſe 
they happen to be over- boiled, not only their Beauty, 
but their Sweetneſs too, is loſ. WEE”. 

Before you put your Greens, however, into your Pot, 
take particular Care to pick them, and waſh them well. 
For fear of any Duſt or Sand, which is too apt to hang 
round wooden Veſſels, lay them always in a clean earth. 
en Pan. Let your Greens be boiled in a large Quantity 
of Water, and in a Copper Saucepan wy themſelves; 
for whenever you boil them with your Meat, yau']l al. 
ways find that they will be diſcoloured. Take Notice, 
that no Iron Pans are proper for this Purpole. Always 
make uſe, therefore, either of Copper or Braſs. 

Russ for dreſſing of CaRrRoTs. 

In the firſt place, ſcrape them very clean, and rub 
them well with a coarſe Cloth as ſoon as you find them 
enough. After that, ſlide them into a Plate, and pour 
over them a proper Quantity of melted Butter. They 
will not require above half an Hour's boiling, in caſe 
they be young Spring Carrots; if they are large, they 
will require twice that Time; but if they be your old 
Sandwich Carrots, you muſt give them two Hours boil 
1 A ET 5: $1947 E 3 
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Theſe, and young Sprouts of all Kinds, muſt be boil. 
ed in Plenty of Water. When you find that the Stalk 
fall to the Bottom, and are tender, you may take them 

up; they'll be apt to loſe their Colour, if you let them 

- boil too long. Before you put your Greens into your 
Pot, throw a reaſonable Quantity of Salt into your Wa- 
ter. Chop your Cabbages into a Saucepan, and puta 
pood. Lump of Butter to them; then ſtir them about well 
for ſour or five Minutes, till the Butter be perfectly 
melted, and then ſend them to Table. Young Sprouts, 

hos ever, muſt never be chopp'd, but ſent up to Table 
SPIN- 


juſt as they are. | 


1 
e . | 
Let it, in the. firſt place, be picked very clean, and 
then waſhed in ſeveral Waters; put it into a Saucepan 
that will but juſt hold it; and when you have ſtrewed a 


ſmall Quantity of Salt over it, cover up your Pan. 
Shake it often, but put no Water to it. Let your Fire 


be clear and quick over which you ſet your Saucepan. 
When you find that your Greens are ſhrunk to the Bot- 
tom, and the Liquor proceeding from them boil up, 


take them up, and throw them into a clean Sieve ; and 


drain them well, by giving them a Squeeze or two; 
then lay them into a clean Plate, but put no Butter over 
them. Have a ſmall Baſon, however, ready, and ſet it 
in the Middle, for every Body at Table to take what 
Quantity they think beſt. WIT ESE 
5.44 FT £0 ES 

Boil them with no more Water than what will juſt 

fave your Saucepan from burning. Let your Saucepan 


be covered cloſe ; and when they are enough, their Sin | 


will begin to crack. Let all the Water that you find in 
them be firſt well drained out, and then cover them again 
for about two or three Minutes; after this, peel them, 
and lay them in a Plate; then pour melted Butter over 
them. Your beſt Cooks, however, when they have peel 
ed them, put them on the Gridiron, and let them lie till 
they are of a fine Brown, and ſo ſerve them up. Others 


again put them into a Saucepan with ſome good Beef 


Dripping, and cover them cloſe, 'and, for fear of their 
burning to the Bottom, ſhake them often, When they 


are criſp, and of a fine Brown, take them up in a Plate: 
but for fear of any Fat, remove them into another; and 


then ſerve them up,- with a ſmall Baſon of melted Butter. 
1 B RO GK ALA. A 
Firft, ſtrip off all the little Branches, till you come to 
that which is uppermoſt ; then peel off all the Outſide- 
Skin which is upon the Stalk and Branches, and throw 
them into Water. Have your Ste w- Pan ready with ſome 
Water and Salt in it. When your Water boils, put in 
your Brockala, and you'll find them enough when their 
Stalks are tender. Serve them up with a ſmall Baſon of 
melted Butter. The French eat, indeed, Oil and Vine- 


\ 


4 b ter over them: and ſerve them up. 
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gar with it : But ele the Genera, 0 the ie Bagh, eat it 
beg melted Butter 77 . 

＋ them he: belle in Plenty of Water; ; pr hi 
bet running your Fork into them, you find they are ſoft, 
take them up, and {crape them perfectly clean; but 
throw. away:the. thick Parts: Then have a Sauce pan rea. 
dy, with ſome Milk in it, and throw them in; but keep 
firring them over the-Fire till they are of a proper Con. 
ſiſtenee: Don't let them burn; but put a good Lump oſ 
Butter to them, and: forme Salt. Nen your EW 1 
. melted, Nerve them upp 

ENI 

Boi! thefodn the Pot with your Meat, far they e mat t the 

beſt ſo; when they are encugh, put them into a7 
and maſh them with a" large Lump of Butter, an 

ſmall Quantity of Salt. nh 

Some good Cooks pare them, and cut them: into Snail 
pieces; ; then put them into a clean Sauce pan, with Was 
ter juſt enough to cover them: When they are enough; 
they drain them throngh a Sieve, and then put them in 
a Haucepan with a good Lump of Butter; and when they 
have kept ſtirring them over the Fire for à few Minutes, 
ſerve them up to Table. Others again take them up 
Whole; and after ſqueexin b between two Tren- 
chers, to drain the Liquor from them, oy err yu 


er e RAG Us. 


Be careful to ferape all your Stalks, Aan hep bel 


bite! then cut all your Stalks even, and tye them up 
in ſmall Bundles ; have your Stew. Pan ready with boil- 
e 9857 and throw them into it, together with ſome 
Salt. 'your- Water. conſtantly boiling, and take 
them” S "week you find them tender. They Il not only 
Joſe their Colour, but their Taſte likewiſe, if you let 


them boil too much. ut the Round of a ſmall Loaf, 


about half an Inch thick; toaſt it well on both Sides, 
and dip it in your Aſpara Liquor, - and lay it in your 
5 84 then pour ſome ed Butter over your Toaſt, 

your Aſparagus upon your Toaſt, all round a- 
NK "Diſh, : Tilt the Pele Tops towards the Edge 
ped: Diſh. 'Pour no Butter over your AP 


but 


(%g) 


but have melted Butter ready: in a Baſon to ferve up 
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When you have wrung their Stalks off, put them into 
cold Water, with their Tops downwards, by which 
Means all the Duſt and Sand that are in them will boil 
out. When the Water once boils, they will be ready in 
about an Hour and an Half. Serve them up with _—_ 
Butter in little Cups. 

FRENCH BEANS. Fa 

String them in the firſt Place; then cut them in ies,” 

and after that acroſs; or, which is a nicer Way, cut 


| them into four, and then acroſs, which make eight Pie- 


ces. Lay them in Water and Salt, and when your Pan, 
boils, throw in firſt a ſmall Quantity of Salt, and after- 
wards your Beans into the Water. They are enough as 
ſoon as they are tender. Take as much Care as you can 
to preferve their lively Green. Lay them in a ſmall 
Diſh, and ſerve them up with a Baſon of melted Butter. : 
COLLIFLOMWER.S. 

Cut off all the green Part of your Flowers ; and then 
cut your Flowers into four Parts. Let them lie in Wa- 
ter for an Hour; then have ſome Milk and Water boil- 
ing; put your Flowers i in, and ſkim your Saucepan well. 
As ſoon. as you find the Stalks tender, take them up, 
and carefully put them into a Cullender to drain; then 
put a Spoonful or two of Water into a clean Stew. Pan, 
with a little Duſt of Flour, and about a Quartern of But- 
ter ;-ſhake it round till well melted, together with a lit- 
tle Pepper and Salt; then take Half the Colliflower, and 
cut it in the ſame Manner as if you was to pickle it, and 
lay it into your Stew-Pan; turn it, and ſhake the Pan 
round ; it will be enough in ten Minutes. Lay the 
ſtewed Part of your Flowers into the Middle of a ſmall © 
Diſh, and the boiled round it. Pour the Butter you did 
it in over it, and ſerve it up. 


BAK'D MEATS. 


F 
AV it in a a Diſh; and flour it well ; then rub it all 
over with Butter: The Diſh you lay it in muſt 
gun be: well buttered. Thus prepared ſend it to 
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When it is bak's; pick out all the Sinews and Fat; 

| yet them into a Saucepan with a few Spoonfuls of the 
ravy, a Glaſs of Red Wine, and a Lump of Butter 
rolled in Flour ; add to it a little Muſtard ; ſhake your 
Saucepan often; and when it is hot, and pretty thick, 
ſerve it up to Table. = N 
„„ $NA oy WE # D): 075 1457 87 
Pick it, and waſh it very clean; let your Diſh be large 
enough for the Purpoſe; rub ſome Butter all 'over the 
Diſh ; then lay ſeveral Iron Skewers acrofs the Top of 

- your Diſh ; then lay your Head upon tle. Skewer up 
7 5 Meat in the Middle, ſo that it may not lie in the 

Hh ; then grate ſome Nutmeg all over it; add to this 
fome ſweet Herbs ſhred very ſmall, ſome Crumbs of 
Bread, a little Lemon-Peel ſhred ſmall, and then duſt it 
over with Flour ; ſtick little Lumps of Butter into the 
Eyes, and all over the Head; and then flour it once 
more: Take care that it be well bak'd, and of a fine 
brown; if you pleaſe, you may ſtrew a ſmall Quantity 
of Pepper and Salt over it, and put a Piece of Beef ſhred 
 tmall into your Diſh, a Bunch of ſweet Herbs, one 
Onion, ſome. whole Pepper, a Blade off Mace, two 
Cloves, about a Pint of Water, and boil your Brains 
with a fmall Quantity of Sage. When it is bak'd e- 
nough, lay it in a Difh, and ſet it before the Fire 5 then 
fir all together in the Diſh, and boil it in x Saucepan; 
Krain it off; then put it into the Saucepan once _— 
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add 923 2 heretq 3 Lump of Butter rolled in Flour, and hat 
in the Brains chopped fine ; two Spoonfuls of Red 
Wine, and one of Catchup; boil them all together; 
then beat the Brains well, and mingle them with the ; 
Sauce; pour it all into the Difh, and ſerve it up. 
Take Notice, you muſt bake the Tongue with the | 
Head, and not cut it out. | 
Bake a Sheep's Head the ſame Way. 

LAM B and: R-FC EB. i 
Half roaſt a Neck, or Loin of Lamb; then take it up, 
and cut it into Steaks; after that, take about half a 
Pound of Rice; put it into about a Quart of good Gra- 
vy, with a few lades of Mace, and a little Nutmeg, 
Do it over a ſlow Fire, or a Stove, if you have one, 
till your Rice begins to be thick; when you have taken 
it off, ſtir a Pound of Butter in it, and, when perfectly 
melted; ſtir. in the Volks of half a Dozen Eggs; but 
beat them firſt ; then butter your Diſh all over; then 
pepper and ſalt your 'Steaks ; dip them in a little melted 
Butter; lay them into the Diſh ; pour the Gravy which 
comes out of them all over them, and after that the Rice; 
beat the Volks of three Eggs, and pour all over; ſend it 
thus prepared to the Oven, and it will be enough, if- 

you let it ſlay in ſomething better than half an Hour. 

MUTTON-CHOPS. 


Strev/ ſome Pepper and Salt over them ; butter your 


Dich, and lay in your Steaks; then take a Quart of 
Milk, and beat up ſix Eggs very fine; add to this four 
Spoonfuls of Flour; beat your Flour and Eggs firſt in a 
little Milk, and put the reſt to it; put in likewiſe a little 
Salt and a little beaten Ginger. Pour this all over your 
Chops, and fend it to the Oven, where you muſt let it 
. er Hour and an Half. 2 
45 O X PAL AT ES. 1 

After you hee ſalioe'a Tongue; cut off the Roet me 
take ſome Ox Palates, and waſh them clean; Thier cuʒt 
them into ſeveral Pieces; put them into an earthen Pas; 
cover them over with Water; put in a Blade or two of 
Mace, about a Dozen whole Pepper-Corns, three Cloves, 
a ſmall Bunch of ſweet Herbs, a ſmall Onion, and half 
a Spoonful of Raſpings ; cover it cloſe with brown Pa- 
per, and let it be well bak d. When it comes from the 


Oven, take it out, and ſeaſon it as you like it. 


en 
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tnynnoerions fe ailing fPuppincs. 


4 Plumb Pudding boiled. 
ur a Pound of Sewet into Tucke Bits, but not ſhred 
too fine; take a Pound of Raiſins ſton'd, a Pound 
of Currants, about eight Eggs, half the Whites, the 
Crumb of a Penny Loaf grated very ſmall, half a Nut- 
meg grated, of beaten Ginger about a Tea-Spoonful, A 
ſmall Quantity of Salt, 'a Pound of Flour, and a Pint of 
Milk ; firſt 55 your Eggs; then halve the Milk, and 
beat them together; then ſtir the Flour and the Bread in 
together by ſlow Degrees; then the Sewet, Spice, and 
Fruit; and add to them all as much Milk as will make 
them of a moderate Conſiſlence; thus N * it 
at leaſt ſive Hours. 
A Sewet Pudding boiltd. 
Take a Pound of Sewęt and ſhred it all > then take 
a Quart of Milk, four Eggs, one Spoonful of beaten 
Pepper, or two of beaten Ginger, and a Tea-Spoonful of 
Salt; mix the Flour and Eggs with a Pint of the Milk 
very thick; and mix the Seaſoning with the Remainder 
of the Milk, and the Sewet. When you have made 
your Batter of a good Conſiſtence, boi it about tw) o 


Hours. 
A Marrow Pudding: - 


Take a Quart of Cream, in che fir Place, and three 


Naples Biſcuits, a grated Nutmeg, the Yolks of ten 
Eggs, and the Whites of Half the Number well beat; 
ſweeten it to your Taſfie ; mingle all together well, and 
put a ſmall Quantity of Butter in the Bottom of your 
io; ; then put in your Materials, and fet them 
over the Fire; ſtir them till they are thick; then pour 


them into your Pan; add thereto. a Quarter of a Pound 


of Currants that had been beforehand plump'd in hot 
Water; ftir all well together, and ſo ſet them by all 


4 1 5 Night; the next Day lay ſome ſine Paſte at the Bottom 
of your Diſh, and all round the Rims. When your 


Oven is duly prepared, pour in your Ingredients, and 


lay long Slips of Marrow on ie It will be —_ 


in about thirty Minutes. S230 & 
A Calf's-Foot Pudding. | 
- Take »Found 0 of Calf 's-Feet minced Lag fall; take 
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out the Brown and Fat; then take a Pound and a Half 
of Sewet ; but pick off all the Skip, and ſhred it ſine; 
ſix Eggs, but Half the Whites; beat them well toge- 
ther, gt the Crumb of a ſtale Roll grated, : a Pound o 

Currants well picked, waſhed, and rubbed in a coarſe 
Cloth; take as much Milk as will moiſten it with the 
Eggs, a Handful of. Flour, a little Nutmeg, Sugar, and 
Salt, and. ſeaſon it to your Palate ; boil it with your 
Meat for hear ten Hours; when done, lay it in your 


Piſh, and pour oyer it a good Quantity of melted But- 


ter. If you thinſe proper, yon may put r Wang 
and Sugar 10 your, Butter. 
An Oat RN * 
Take two pounds of Oats decorticated, and a ſuicient 


Quantity, of new Milk to drown it;, then take half a 


Pound of Raiſins of the Sun that are ſton'd, and half a 
pound of Currants well pick d; que Round of Sewe wi 
ſhred. very fine, and half a Dozen new-laid Eggs w 


beaten ; ſeaſon with beaten! Ginger, Salt, and ſome 


rated Nutmeg... When it is all well mingled way 
will be preferable.oo r 1 


Take forms Es. ſhred ſmall wk Flour, and n mix 4 
up with cold Water; 


to a Quarter of a Peck! of Flour... Seaſon your Steaks, 


— 


it up in the fame Manner as you would an Ap 


whether Beef or Mutton, with Pepper and Salt; KY 


ding; tie it u in a Cloth; but let your Water boil be 
fore you put it in. If it be but a ſmall Pudding, — 
Hours will be ſufficient ; if a large one, fire. 


* 75 Sewet Dumplings. 

Take > Pound of Sewet, four Eggs, a Pound of Cur. 
rants, three Tea-Spoonfuls of Ginger, and two of Sale: 
and to theſe add a Pint of Milk; firk take one Half of 
the Milk, and mingle it as you would a thick Batter; 
then put in the Eggs, the al by l and the Salt, and 
then the Remainder = the Milk by flow Degrees, toge- 
ther with the Sewet- and nes and Flour, to make 
it like a light Paſte: As ſoon as your Water boils, make 


them up in little Rolls, with a ſmall Quantity of Flour; 
es * them, and throw chem into _ boiling Wa- 


* ter. 


this make your Cruſt; ſeaſon 
it with a little Salt. Take about two Pounds of Sewet 


2 
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ter. Take care to move them. gently, that they may 


not flick to each other. They will be enough in half. 


an Hour, if you keep your Water boiling. _ 

In making 

neral * be obſerved. 
When you boil your Puddings, take particular Care 
that your Cloth, or Bag, be perfectly clean, and dip- 
. ped in hot Water, and then too floured very well. 
I it be a Bread-Pudding, tie it looſe ; but if it be 2 
Batter-Pudding, tie it cloſe ; and take Care that your 
Water boils before you put it in; move your Pudding 
every now and then; for otherwiſe it will be apt to ſtick, 
If it be a Batter-Pudding, mix your Flour well with a 


S little Milk, and then put your Ingredients in by flow 
| 1 ; for by that means it will be free from Lumps, 
5 


1 perfectly ſmooth. For all other Puddings, when 

your Eggs are beat, ſtrain them. If you boil them ei - 
ther in Wooden or China Diſhes, butter the Inſide be- 
fore you put in your Batter. And as to all bak'd Pud- 


dings, remember to butter your Pan, or Diſh, before 


you put your Puddings into it. 
| PIES of various Kinds. PE EE 

Do nale à dilicious, avert, Lamb or Veal Pre. 
Eaſon your Meat, whether of Veal or Lamb, witk 

Salt, Pepper, Cloves, Mace, and Nutmeg, to your 
Taſte ; but let all of them be beat very fine before you 
uſe them. Cut your Meat into ſmall Parcels, . When 
they are thus far prepared, make a good Puff-Paſte Cruft, 
and lay it into your Diſh. In the next Place, lay your 
minc'd Meat into it, and ſtrow over it a conſiderable 
Quantity of ſton'd Raiſins and Currants, that have been 
waſhed very clean, with as much Sugar as/you think 

roper; then lay them over ſome ſweet Forc'd- Meat 
Balls ; and in the Summer Seaſon you. may add ſome 
Artichoak Bottoms, after they have been duly boiled; 


but in the Winter Seaſon ſupply their Place with ſome 
ſcalded Grapes. After this, boil a few Spaniſb Potatoes 


F | cut into ſmall.Pieces, ſome candied Citron, candied O- 


range and Lemon Peel, and a few Blades of Mace. 


Puddings of all Kinds, . the following Ge- 


| 25 N 
When you have put a fmall Quantity of Butter upon the 
Top of it, cloſe it up, and ſend it to the Oven. Before 
it is fully bak'd, get in Readineſs a Caudle proper to 
be poured into it, which you muſt make in the Manner 
following: Toa Pint of White Wine, add the Volks of 
three Eggs; let this be well ſtirred over the Fire, one 
Way, only, till it is thick ; when you have taken it off, 


freeten it with Sugar; and when you have ſqueezed in 


the Juice of a Lemon, ſtir it again; and then pour it in- 

to your Pye. When you ſerve it up to Table, put the 

Lid over it. 8 gh ay | 5 TEX BE | Fay 
To malte a very ſavoury Veal or Lamb Pye. 


c . 


When you have prepared a good Puff-Paſte Cruſt, cut 
your Meat into ſmall Pieces; ſeaſon it with Pepper, 
Salt, Mace, Cloves, and Nutmegs, well pounded, to 
your Palate ; if you have any Lamb's-Stones or Sweet- 
breads by you, let them be ſeaſoned as your other Meat, 
and the whole be laid into your Cruſt. Add to this a 
ſmall Quantity of Oyfters, ſome Forc'd-Meat Balls, 
Yolks of Eggs boiled hard, the Tops of Aſparagus, a- 
bout two Inches in Length, boiled green ; let your Pye 
be buttered all over before you cover it; when the Lid 
is on, ſet it for about an Hour and an Half into a quick 
Oven; and before it be fully bak'd, have in Readineſs a 
ſufficient Quantity of Liquor to pour into it, made as 
hereunder directed. 3 | l 
Take a Pint of Gravy, together with your Oyfter- 

Liqvor, a Gill of Red Wine, and a little Nutmeg grated ; 
then beat the Volks of two or three Eggs, and mix them 
well together, ſlirring them over the Fire all the Time 
one Way. As ſoon as it boils, take it off, and pour it 
into your Pye; then put your Lid on again, and ferye 
it up to Table. As to the Quantity of this Liquor, 

muſt make more or lefs, in proportion to the Bigneſs of 


CC A ᷣ M in tat . 
5 Too make a Mutton fyſe. | 
When you have taken off the Skin and Fat of the In- 
fide of a Loin of Mutton, cut the Remainder into Steaks ; 
ſeaſon it to your Palate with Pepper and Salt; when 
your Cruft is made, fill it with your Meat; after that, 
pour into it as much Water as will near fill the Diſh ; 
then put on the Lid, and bake it well. 7 
| 0 
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1 7e nale a Pigeon Pye, | 
Let 25 Pha in the firſt Place, very airy 
ked and cleaned'; then ſeaſon them with Pepper and 


alt, either high” 0 low, according to your Palate; and 


ta good Lump of the beſt freſh Butter, with Pepper 


and Salt, into the Bellies of each of them; then cover 


your Diſh with a good Puff - Paſte Cruſt ; in which lay 
your Birds, ſo ſeaſoned as aforeſaid, with their Necks, 
Gizzards, Livers, Pinions, and 'Bearts; between them; 


zin the Middle lay a large fat Beaf Steak, together with 
the Volks of hard Eggs, more or leſs, as you ſhall judge 


r; pour into your Ingredients as much Water as 


ro 
Will near fill your Diſh ; ; then bay on. the Lid, or IH 
Cruſt, and bake it well. 


- 


To make a Pigeon Pye, es the nel Fabio. 


Vou muſt ſtuff your Pigeons with a very high. Forc'd. | 
Meat, and lay a good Quantity of Fore d. Meat Balls all 


round the Inſide; together witk At tichoak Bottoms, 
Aſpatagus Tops, Muſhrooms, Truffles, and Morels ; 


but ſeaſon your Ingredients to your Palate ; ; e T6 
4-5 moſt Part, they ſeaſon very high. © 1 


To make a Giblet Pye. 


Take two Pair of Giblets; that have been carefully | 


= _ Tlencd, and put them all into the Saucepan, except tht 


take care to lay a 
"your Diſh, well ſeaſoned to your Palate with Pepper and 
Salt; after that, lay in your Giblets and Li vers, and 


then Ainet your Lid on, and let i it f 
An 9 


_  eleaned; then cut off the Feet, 
and Head, with the Gizzards, Fele and Livers, all 


Livers ; add to them two Quarts of Water, about two 


Dozen Corns of whole Pepper, three or four Blades 
of Mace, one, large Onion, ard a fmall Bundle of 
ſweet” Herbs; let Abein be covered. "aloe; and ftewed 


very ſoftly, till they are perfectly tender ; then, when 


your Cruſt is duly prepared, cover your Diſh with it; 


good Rump-Steak at the Bottom of 


Atain the Liquor in which you'ſtewed then. 


-When you 
have ſeaſoned it to your Mind, 


our it into your Pye; 
md in ge Oven _ 
ur and an Half. 


Jo mate a Duck Py e. "Haq. 
+ lle end Ducks, and let the) be well ſaldcl | and 
e Pinions, the Neck 


well cleaned and ſealed, ab above mentioned; 1 
8 * 
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pick out all the Fat which you find in the Inſide of your 

Ducks. Lay a good Puff Paſte Cruſt all over your Diſn, 
and put your Materials into it; when you have ſeaſoned 
them to your-Liking, both Inſide and Out, lay your 


Giblets on each Side of your Ducks; when you have 


poured in as much Water as will near fill your Diſh, 
put on your Lid, and ſend your Pye to the Oven; but 


take care it be not over- bak d. 


e 1Te wake,a Chicken re.. 
Take a Pair of Chickens, and cut them to Pieces; ſea- 
ſon them with Salt, Pepper, and a little beaten Mace. 
When you have made a good Puff- Paſte Cruſt, and ſpread 


it over your Diſh, lay a Forc'd-Meat, made as follows, 


all round it. Take about balf a Pound of Veal, half a 


Pound of Sewet, and the ſame Quantity of the Crumbs 
of Bread; let all be beat fine in a Marble Mortar; ſea- 
ſon theſe Ingredients with a little Salt and Pepper, one 
Anchovy, and the Liquor belonging to it; let your An- 


chovy be cut all to Pieces, and add to it a little Lemon- 


Peel, and a little Thyme ſhred very ſmail 3; and when 


you have mingled the'e well together, with the Volk of © 


an Egg, make it up into round Balls; and lay what 
Number of them you think proper round the. Diſh, 
Lay one Part of your Chickens over the Bottom of the 
Diſh, and then cut two Sweetbreads into ſeveral Pieces; 
and when you have ſeaſoned them to your Palate, lay 
them over your Chickens; when you have ſo done, ſtrew 
half an Ounce of Truffels and Morels over them, toge- 
ther with two or three Artichoak Bottoms cut to Pieces; 
and, if you have them, a few Cocks-Combs, and a Pa- 


late that has been boiled tender, and cut to Pieces; over 


this lay the Remainder of your Chickens; pour into 
them half a Pint of Water, or ſomething more, and then 
put on your Lid. Let it be well bak'd ; and as ſoon as 
it comes from the Oven, fill it with good Gravy ; cover 
it with your Cruſt, and ſo ſerve it up to Table. | 
Ta make a; Gook Byt. 45 

Half a Peck of Flour will be ſufficient to raiſe the 
Walls of your Pye with, which-muſt be made juſt large 


enough to hold your Gooſe. In the fir place, however, 


have ready by you a pickled dried Tongue, that has 
been boiled ſo tender as to peel with Eaſęe; cut off he 
Th 2 K 9 Root; 
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Root; then bone your Gooſe; and have ready, at the 
Ame time, a large Fowl bon'd; ſeaſon your Fowl and 
your Gooſe with half a Quarter :of an Ounce of Mace 


beat fine, alſo a large Tea- Spoonful of Pepper beat fine, 


and three Tea Spoonfuls of Salt, all well mingled toge: 
ther; then lay your Fowl into your Gooſe, end you; 
Tongue into your Fowl, and your Gooſe in the ver 
ſame Form as if it were whole. Put about half a Pound 
of the beſt Butter upon the Top, and then lay on your 
- Lid. This is a very agreeable Pye, either hot © or cold, 


3 and will keep ſome conſiderable me. 611967 


To make a Veniſon Paſty. | 

Bone the Neck and the Breaſt, and ſeaſon 1 to 
your Palate with Pepper and Salt; cut the Btreaſt into 
{Free or four Pieces; but, if you can avoid it, cut none 
of the Fat belonging to the Neck. Lay in the Breaſt 
and Neck- End firſt, and the beſt of the Neck End over 
them, that the Fat may be whole: let your Cruſt be 
made of a rich Poff- Pale and very thick on the Sides, 
#5 alſo thick at Top, and let your Bottom be very good. 
Cover your Diſh -firſt ; then lay in your Ingredients; 
put into them half a Pound: of Butter, and not above.a 
Quarter of a Pint of Water. Thus prepared, put on 
ycur Lid. Bake it in a quick Oven, and let it ſtand 
there about two Hours. ' Before it is, ready to be taken 
out, ſet the Bones of your Veniſon on the Fire in two 
Quarts of Water, with three or four Blades of Mace, an 
Onion, a little Piece of Cruſt of Bread, bak'd eriſp and 
brown, and a ſmall Quantity of whole Pepper; let it be 
cloſe covered, and boil ſoftly over a gentle Fire, till one 
Half of your Liquor is waſted, and then ſtrain it off 
Pour the Remainder into your Pye as ſoon as it comes 

from the Oven EL Ma: 5 
If your Veniſon happens to be too Jody, take the ba 
of a Loin of Mytton, and ſteep it for: four and twenty 
Ecuis in ſom» Rape Vinegar and Red Wine; then ſpread 
if over the Lop of your Veniton, and cover your Paſty. 
THovgh ſome People imagit e, that Verifon can never 
Le cver-bak'd, and will, for that Reaſen, bakeiit firſt in 
a falſe Cruſt ; yet che Notion is quite wrong; for, thro' 
fuc u A practice, the Flavour of the Venion is in ſome 
'rafure at laaft "_ and U de It, however, you ere 
| deſirous 
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deſirous of having it exceedingly tender, you muſt waſn 
it in warm Milk and Water, and then rub it with clean 
Cloths, till it is perfectly: dry. When you have ſo done, 
rub it all over with the beſt Vinegar, and let it hang in 
the open Air. Vou may keep. it, thus prepared, for a 
Fortnight, if you think proper; but then no Moiſture 
muſt come to it; if you find there. does, to prevent its 
deca ing, you muſt firſt dry it well, and then Rrew Gin- 
ger over it. „ | : 

When you are diſpoſed to make Uſe of it, dip it in 
lukewarm Water, and then wipe it dry, again, Let it 
be bak'd in a quick Oven. If your Paſfy be. large, it 
will require three Hours at leaſt ; at which Time-it will 
not only be very tender, but retain its fine Flavour. 

N. B. The Shoulder, bon'd, and made as above, 
wich the Mutton Fat, makes a very agreeable Paſty. 

To make a Mutton Paſty. 

Take a Loin of Mutton that is large and fat; and be- 
fore you bone it, let it hang for five or ſix days. Lay 

our Meat, when bon'd, four and twenty Hours in about 
a Pint of Red- Wine, and half a Pint of Rape- Vine- 
gar; then take it out of the Pickle, and manage it as 
you would do a Veniſon Paſty. Whilſt your Patty is in 
the, Oven, bojl up your Bones in the ſame Manner, and 
fill your Paſty with the Liquor, as ſoon as it comes out 
of hen „ „ ˖ 
Do unte Minc'd Pies, after the beft Manne... 
Shred three Pounds of Sewet, and two Pounds of 
Ron'd Raiſins, as fine and ſmall as poſſible; add to them 
two Pounds of Currants, that have been carefully pick'd, 
waſh'd, rubb'd; and dried before the Fire; about forty 
or fiſty. fine Pippins, more or leſs, as they are in Big- 
neſs, well par'd, cor'd, and chopp'd as ſmall as can be; 
half a Pound of the fineſt Sugar well pounded, a Quar- 
ter of an Ounce of Mace, the ſame Quantity of Cloves, 
and two large Nutmegs, all beaten very fine; put all 
theſe Ingredients into a large Pan, and mingle them all 
well together, with half a Pint of Brandy, and half a 
Pint of Sack. Let this be cloſe ſtopt into a Stone-Pot, 
and it will be ready, for your Uſe at any 1 ime; and as 


| goed at three Months End as at firſt. 
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When you make it into Pies, take a ſmall Diſn, very 
ntile diodes; if any, than a Soop Plate, and lay a very 
thin Cruft all over it; overthat, lay a thin Layer of your 
Ingredients, and, after that, a Layer of Citron cut very 
thin ; then andthey Layer of your mine'd Meat, and a 
Layer of Orange- Peel cut very thin, and over the laſt a 
littſe more Meat; fqueeze Half the Juice of a fine Se. 
ville Orange, or ems; into your. Ingredients, and add 

thereto three or four Spoonfuls of Red Wine; then lay 
our Cruſt on, and let it be carefully bak'd. Minc'd 
Pies, thus made, eat as finely cold as hot. In cafe you. 
make them in Patty-Pans, mix your Meat and your 
Sweetmeats accordingly. 

Some make their Pies of a Neat's Tongue peeled, and 
ſhred as fine as poſſible; or two Pounds of the Inſide of 
a Surloin of Beef, boiled, and fhred. equally fine, in 
order to mix with the reſt of the Ingredients. 


75 male TaRTS of diveri Kadi. 


F you propoſe to bake them in 5 Eran firſt butter 
them well, and then put a thin ſt all over them, 
in order to yeur taking them out with the greater Eaſe ; 


| daut if you make uſe of either Glaſs or China Diſnes, add 


no Cruſt but the Top one. Strew a proper Quantity of 
fine Sugar at the Bottom, in the firſt Place; and after 
that lay in your Fruit, of what Sort ſoever, as you think. 
moſt proper, and ſtrew a like Quantity of the ſame Sugar 
over them. Tben put your Lid on, and let them be 
baked in a ſlack Oven. 

Obſerve, however, that minc'd Pies muſt always be 
bak'd in Patty- Pans, on account of taking them out 
with the greater Eaſe, as above hinted; and Puff-Paſte 
is the moſt proper for them.—If you "make Tarts of 
Apples, Pears, Apricots, &c. the beaten Cruſt is looked 
upon as the moſt Proper; but that 1s ſubmitted to your 
own particular Fancy. 

To make Apple Tart, or pear Tart: 

Pare them firſt; then cut them into Quarters, and 
take the Cores out; in the next Place, cut each Quarter 
acroſs again; throw them, ſo prepared, into a Sauce- 

Pan, with no more REY in It than "Rat: will juft cover 
your 


SY 
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muſt uſe. no Lemon- Juice, which is the only material 


(640. 

your Fruit; let them ſimmer over a ſlow Fire, till they 
are perfectly tender. Before you ſet your Fruit on the 
Fire, however, take care to put a good large Piece of 
Lemon- Peel into your Water. Have your Patty Pans in 
Readineſs, and ſtrew fine Sugar at the Bottom; then lay 
in your Fruit, and cover them with as much of the ſame 
Sugar as you think convenient. Over each. Tart pour 
a Tea-Spoonful of Lemon- Juice, and three Spoonfuls of 
the Liquor in which.they were boiled. Then lay your 
Lid over them, and put them into a ſlack Oven. 

Obſerve, if your Tarts: be made of Apricots, you 


Difference in the Manner of making them.” _ 

Obſerve likewiſe, with reſpect to preſerv'd Tarts, on - 
ly lay in your preſerv'd Fruit, and put a very thin Cruſt 
over them; and bake them as ſhort- a Time as. poſlible, 

To make them ſtill in a more agreeable Way. 

Take a large Patty Pan, in proportion to the intended 
Size of your Tart. Make Sugar-Cruft for it, and roll it 
till it is no thicker than a Halfpenny ; then, having 
buttered your Patty-Pan, cover it. Shape your upper 
Cruſt on ſomething hollow contrived for that particular 
Purpoſe, about the ſame Size as your Pan; and then 
mark it with a proper lron, in what Form you. think 
moſt convenient, in ſuch a Manner that it lie hollow, and 
the Fruit be ſeen, through it. Then let your Cruſt be 
baked in a flack Oven, fo that it may be only criſp'd, 
but not diſcoloured. When the Cruſt is quite cold, 
take it out carefully, and fill it with whatever Fruit you 
propoſe ; lay on the Lid, and your Tart is made. If 
the Tart, therefore, be not eat, your Sweetmeat is nzver . 
the worſe, and makes a genteel Appearance. 


Proper PasTEs for TAR TS. 


NE Pound of | Flour, and three Quarters of a 
Pound of Butter, mixed well together, and well 
Bo with a Rolling-Pin, is ſuficzent. for a common 
ruſt, | / 
| Or tb | | 
Take half a Pound of Butter, half a Pound of Flour, 
and half a Pound of Sugar; then mix your Ingredients 


/ 


| . „ 
well all together; beat them with a Rolling-Pin well, 
as above directed; and when rolled out thin, it is ready 
for your Purpoſe. a | 


T0 make Puff-Paſte.,, ORE. > 
Rub fine half a Pound of Butter, with a ſmall Quan- 
tity of Salt, into a Quarter of a Peck of Flour ; make 
your Materials up with cold Water into a light Paſte. 
hen it is ſtiff enough, roll it out, and flick Lumps of 
Butter all over it, and Flour over that; then roll it up 
firſt, and out afterwards ; and obſerve the fame Method 
for nine or ten times ſucceſſively, till you have made 
Uſe of a Pound and an Half of Butter. This Cruſt is 
principally uſed for Pies of all Sorts. | 
EE A very good Cruſt for large Pies. 3 
Put the Volks of three Eggs to a Peck of Flour; then 
have ſome Water boiled, and put in half a Pound of 


tried Sewet, and a Pound and an Half of Butter. Skim. 


off the Sewet and Butter, and take as much of the Li- 


quor as will make your Cruſt both light and good. Work. 


up your Materials well, and then roll them out. 
To make a Standing Cruſt ir any large Pye. 
Take a Peck of Flour, and fix Pounds of Butter, boil. 
ed in a Gallon of Water. Skim the Butter off into your 
Flour ; but make as little Uſe of your Liquor as poſſibly 
you can; then work it vp well into a Paſte; when you 
have fo done, pull it into Piece- Meals, till it is per- 
moſt proper. 2 
This Cruſt is very proper for the Walls of a large 
V Ü ù—— | 


fetly cold; then throw it into any Form you judge: 


- | To make a Cold Cruft. 11 
Take three Pounds of Flour, and rub a Pousd and an 


Half of Butter into it. When you have broken two, 


Eg gs into your Ingredients, make it up with cold Water. 
. To make a Dripping-Cruſt. 1 
© Boil a Pound and an Half of Beef. Dripping in Wa- 
ter; then ſtrain it, and let it ſtand till it be cold; then 
take off the hard Fat, which when you have ſcraped well, 
muſt. be boiled four or five times ſucceſſively. Let thi 
be afterwards worked up well into three Pounds of Flour, 
as fine as poſſible, and then make it up into Paſte with 
0 TEE TR EST 76. LS TH 
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This Cruſt will eat very agreeably, and pleaſe 00” 
niceſt Palate. 

-- 4-026 wakes Craft for Caſtards. 

To half a Pound of Flour add fix Ounces of Butter, 
three Spoonfuls of Cream, and the Volks of two Eggs; 
mix theſe well together, and let them ſtand for about a 
Quarter of an Hour ; after that, work it up. and down 
* and roll it as thin as you pleaſe. | 

TD make Paſte for Crackling-Cruft. 

Take four Handfuls of Almonds blanch'd, and throw 
them into Water; then dry them in a Cloth; then pound 
them as fine as you can in a Mortar, and: add to them 
the White of an Egg, and a ſmall Quantity of Orange» 
Flower Water. 

When they are pounded t to your Satisfaction, paſs them - 
through a coarſe Sieve, in order to clear them from all 
the Clods ; then ſpread it upon a Diſh, till it is as plia- - 
ble as you would have it; let it ſtand ſor ſome ſhort - 
Time, and then roll out one Part of your Materials for 


your under Cruſt, and dry it on your Pye-Pan in the - -* 


Oven whilſt your other Paſtry- Works are making in 
what Forms you pleaſe, for the garniſhing of your Pies, . 


INSTRUCTIONS ar — of Strong 3 and 
Broths ir Soops and Sauces. 


E T a large Quantity of ſuch Part of your Beef as 
you think proper over the Fire; in four Gallons of 
Water. Let it be firſt ſeaſoned with Salt, whole Pepper, 
as well Jamaica as black, half a Dozen of Onions, or 
more, if you chuſe it, a ſmall Quantity of Cloves and 
Mace, and a large Bunch both of Parſſey and Thyme. 


When it las boiled about four Hours, and you find. + | 


about one Half of your Liquor boiled away, ſtrain it off, | 
and keep it by you for Uſe as Oceaſion ſhall offer. 
To make @ Brown Gravy- 

Pat chree or four Pounds of lean coarſe: Beef into a 
Frying-Pan, with a few Slices of fat Bacon laid under-- 
neath it; then cut into ſmall Pieces five or ſix Onions, 
a large Carrot, and ſome Cruſts of brown Bread, and add 
to them a ſmall Bunch of Thyme; then cover them up 
_ and ſet n over a gentle Fire; you muſt let it 


* 
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fry perfect) y brown on both Sides; 


but take care, how- 
ever, that it does not burn; then put to it two or three 


. , Quarts of Broth, made ſtrong as above directed. 
it well with pepper, and let it ſtew for about half an 
Hour; then ſtrain it through à Hair Sieve, and when 
you have Rimmed off the Fat, it is —_y for Wer when- 
ever you have Occaſion for it. 
To make Gravy. for How Sauces." 
Take what Quantity of the Neck of Beef you ſhall 
have Occaſion for, and cut it into thin Slices; and when 
you have floured it well, throw it into a Saucepan, and 
add to it an Onion fliced, and a Slice or two of fat Ba- 
con, ſome Powder of ſweet: Marjoram, and a little Salt 
and Pepper; cover all cloſe, and ſet it over a ſlow Fire; 
ſtir it ſeveral Times, till you find your Gravy brown; 
then put ſome Water to it, and ſtir it all together; when 
it has boiled about half an Hour, ſtrain it off, and take 
che Fat from off the Top; and add to it what n 
of Lemon- Juice you think proper. 
| To make Gravy fer: White S508 W 
ING about a Pound of the worſt Part of a Neck of 
Veal, or the ſame Quantity cut off from a Knuckle, in 
a Quart of Water, with an Onion, a ſmall Quantity of 
whole Pepper, half a Dozen Cloves, a little Salt, half a 
Nutmeg grated, and a Bunch of ſweet Herbs. When 
your Ingredients have boiled about an Ren or ſome- 
what more, ſtrain it off, and ſet it by for Uſe. 
To make a Gravy that is not expenſive. 
Fake a Glaſs of Water, and the ſame Quantity of 
ſmall” Beer, and cut an Onion into your Liquor in ſmall: 


Slices; add to it ſome Pepper and Salt, a little grated 
Lemon. Peel, two or three Cloves, and one Spoonful of 
the Liquor of either pickled Walnuts or Muſhrooms; 


put this into a Baſon ; then throw a large Lump of But- 
ter into a Saucepan, and ſet it over the Fire-to melt; in- 
the next Place, drudge in a ſmall Quantity of Flour, 

and keep ſtirring it tilt the Froth finks, by which Time 
it will become brown; then put your Mixture; with an 
Onion ſliced, into your brown Butter, and RAP it has 
: boiled up, it is ready for your Uſe. 2 
To make Beef Gravy e lee ß. 


rue aPicce of lean Beef that has been-only one — 
ter 


Seaſon 


- 
5 
| 
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ter roaſted, and cut it into Bits; then throw them into a 
Stew Pan, adding thereto about balf a Pint of 1 | 
Broth, and a Pint of Red Wine; when you have covered 
this up. cloſe, let it flew for about an Hour; but keep 
turning it every now-and.then-; ſeaſon it with Salt and 
Pepper; then ſtrain it eff, and pour it into a Stone-Bots 

tle. Warm your-Bottle whenever you have Occaſion to 
make uſe of your Gravy. 5 75 

1 Ye To make Gravy of Mutton. | - 

Let your Mutton be ſomewhat better than half-roaſt- 
ed ; then cut it into Pieces, and ſqueeze out the Gravy: 
with a Preſs: Aſter that, take a little good Broth and. 
wet your Mutton, in- order to your putting it into the 
Pteſs a fecond. Time; then add a little Salt to it, and 
pour it off into an earthen Veſſel; and keep it for your 
Service when you want it. N EOS 

Another May to make Mutton or Beef Gravy. 

Take a coarſe Piece of Mutton, or Beef, and ſet it on 
the Fire, in as much Water as will juſt cover it; when 
it has boiled for ſome Time, take it out of your Sauce- 
pan, beat it well, and cut it into Pieces, that the Gravy 
may run out; then throw it into your Saucepan again, 
adding thereto a ſmall Qgantity of Salt and whole Pep- 
per, an Onion or two, and a Bunch of ſweet Herbs; 
take care that your Ingredients only ſtew; for they muſt 
not now be boiled as before. When you find it of a 
brown Colour to your Liking, take it off the Fire, and 
pour it into an earthen Pan; ſkim-off the Fat as ſoon as 
it is cold; and you may keep it one Week under an- 
other. If you-perceive it begin to change its Colour, 
boil it again. T7 % na oped in 5 

When you make uſe of this Gravy for a white Fri- 
caſey, you muſt melt a little Butter, mixed with two 
or three +poonfuls of Cream, the Volks of two or three 
Eggs, and a ſmall Quantity of White Wine, £ 
| To make Veal Gravy. 4 

Cut what Quantity of Steaks you think convenient off 
from a Fillet of Veal ; when you have beaten them very 
well, throw them into a Stew-Pan, and lay over them 
ſome Carrots,” Parſnips, and Onions ſliced ; then cover - 
your Pan; and having ſet it as at firſt over a gentle Fire, 
increaſe the Heat by Degrees ; when you find. the Gravy 


to 
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to be near waſted, * the Meat begins to ſlick: to ynur- 
Pan, and looks of a good brown Colour, add to it ſome 
: ſtrong Broth, a ſmall Quantity of Parſley, a few Cloves, 
and an Onion or a Leek'; then cover your Stew Pan 
again, and let it fimmer for about three Quarters of an 
Hour; after this, ſtrain it off into an earthen * and 
it will be fit for Uſe, either in Soops or Ragoos. 


Nl V. a ef: making a good. Gravy,. ft for ain any 
urpeſe. 

Hirn only two or three Ounces of Butter in a Fryings 
Pan, till it is brown; then lay into it two or three 
Pounds of lean coarſe Beef, two Quarts of Water, and 
half a Pint of Wine, either White or Red, according as 
vou would have the Colour of it; add to this three or | 
four Shalots, four or five Anchovies; and about half a ſme 


Dozen of Muſhrooms, Cloves and Mace, with a ſmall ters 
Quantity.of whole Pepper. Set your Ingredients over a leſs 
low Fire, and let them oe for het an 1 or long - "7 

er, as you jud e pr e e them o ; ain ol 

i N 150 fer 1 ay for Uſe. 2 let 
| Do make a Fiſh Gra vy for Soop: | tha 

Take a many Tench, or Feli, as you chink pro thr 


that ' Have been well cleanſed: from Mud, well ſalte — boi 
their Outſides, and their Gills taken out; then throw 

them into a Kettle, with Water, Salt, an Onion ſtuck r 
with Cloves, and a Bundle of ſweet Herbs. When theſe the 
have boiled about an Hour and an Half, ſtrain the 

Liquor off through a Cloth. To this add, either the 
Peelings of ſuch Muſhrooms as have been well waſhed, be 


or a few Muſhrooms, themſelves, that have been cut an 
fmall; boil theſe together for ſome Time, and then ſtrain qu 
the Liquor through a Sieve into a Stew. Pan upon ſome pa 
fried or burnt Flour, and a little Lemon; by which Ci 
Means it will ſoon be of a 890 Flavour, and a fine Co- lit 
Jour, fit for Scoops... an 


This you may vary at ont Pleaſure, by throwing Pe 
Spices: and Pot. Herbs into the Soop ſome ſmall Time 
before you ſerve it up to Table. IC 18 
XA proper Stock ur an Herb Scop. $5. Pc 
Take ſome Beets, Chards, Chervil, Spinnage, "EX H 
| Cellery, or wy other Herbs you think * and add = 

to 
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to them two or three large Cruts of Bread, a little But- 
ter and Salt, and à Bundle of ſweet Herbs; boil theſe 
for about an Hour aud Half in a reaſonable Quantity | 
of Water; and then ſtiain the Liquor through a Sieve. 

This will be a proper Stock for Soops, either of. Let- 
tices, Aſparagus, or ſuch other Roots as are fir 12 SO | 
or 915 of Abſtinence. 

Fa male Green Dans Soop. Re | 
put a Peck. of | theſe Peas into a Stew-Pan, . and cover 
them with Water; then put to hem ſome Salt and Pep- 
per, a few young Onions, a little Parſley, and a Bunch 
of Thyme; add to theſe a Quarter of a Pound of Bacon, 
and a good Lump of Butter; then cover them, and 
when they have liewed tor a- ſhort Time, take half a 
Dozen Cabbage et ces, or more, in caſe they are but 
ſmall, and put them into he Soop, when cut into Quar- 
ters; and add to them ten or a Dozen Cucumbers, or 
4p in caſe they; are large, with a Handful of Parſlane, 
together with ſome more Seaſoning, and a large Lump 
of Butter; fill y ur Stew- Pan with boiling Water, and 
let your doop ſtew for two Hours or more; and if in 
that Lime you find yaur Liquor waſted away too much, 
throw into it a Lump of Butter, and as much more 
boiling Water as you {ce convenient. 

You may ſtew in this Soop, if you pleaſe, cither two 
or three Pigeons, or a Chicken, with. proper Nen in 
their. Belles. 

7490 8 Dry'd Dane: Sons; 55 | 

This may be made of Beef; but a — of Pork is þe 
better of the two, Strain your Broth through a Sieve, 
and put half a Pint of {ſplit Peas to three Quarts-of Li- 
quor. When you make uſe of the latter, they muſt be 
paſſed. through a,Cullender ; but the former need not, 
Cut as much Cellery into it as you think proper, into 
little Pieces, -a-ſmall Quantity of Marjoram in Powder, 
and ſome dried Mint. When you have ſeaſoned it wth 
Pepper and Salt, let ät boil till your Cellery is tender. 

Take Notice, If you: boil a whole Leg of Pork, this 
is not to be done till after your Meat is taken out of the 
Pot: But if you boil the Bones of Pork only, or the 
Hock, boil theſe, Ingredients afterwards in the Liquor, 


When you ſerve this Soap up to Table, lay a * 
a | ; : 2 8 0 


* 
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"Rolf in the Middle of it, and make aſe of e Bread, Mac 

nilted- to garniſh the Border of your Diſh, Pala 

vo may put, if you think proper, ſome All-Spice of C 

; powdered, or toaſted Bread cut into Dice, into this Soop, I are t 

and it will be an agreeable Addition enough. - the ( 
To make a Gravy Soop. 

Boil Leg of Beef down, with a ſmall Guiry of U 
Salt, a Bunch of ſweet Herbs, a few Cloves, a Bit of as w 
Nutmeg. aud an Onion. Boil three Gallons of Water nips 
down to one; then cut three or four Pounds of lean Beef Nun 
into thin slices; before you. put your Meat into your I Size 
Pan, put a Lump of Butter into it, about the Bigneſs of or B 
an Egg, that has been floured : When your Saucepan is afte: 
hot, and your Butter is properly browned, Jay your i of t 
Meat in; and having covered it, let it ſtew over a quick well 
Fire; but take care to give it a Turn now and then; and I the 
ſtrain in your ſtrong Broth, with an Anchovy or two, a Hand 
Handful of Endive and Spinnage, boiled green, drain- I Duc 

ed, and ſhred groſs; then have ſome Palates ready boil- your 
ed, cut into ſmall Pieces, toaſted and fried. Take out and 
your Beef, and put the Remainder all together with <quz 
ſome Pepper; boil it up for about a Quarter of an Hour, twix 
and then Terve it up, with a Knuckle of Veal, or a the 
boiled Fowl 1 in the Middle of it. ') in ſo 
To make Peas -Pottage.,! | to T 

Boil four Quarts of Peas in as little Water as will be 
efficient, till they are ſoft, and duly thickened ; while P 
theſe are preparing, boil a Leg of Mutton, and two or I let i 
three Humbles of, Veal, in another Pot, pricking them Man 
with a Knife, in order to let out the Gravy ; boil them Oni 
in no more Water than what will juſt cover them. When cut 
you have boiled out all the Goodneſs of your Meat, ſtrain I melt 
the Liquor, and put it into the Pulp of your Peas, and WF fver 
iet them boil together; then put in a good Piece of Ba- Qua 
con, a large Bunch of Mint, and a little Thyme. As Pan, 
ſoon as it is enough, put it into your Diſh, and lay ſmall I add 
Raſhers of Bacon all round it; but before you ſerve it boili 
up, pour a ſufficient Quantity of melted Buiter i into it. thro 
To make @ Rice Soop. N a la 
pick and waſh a Quarter of a Pound of Rice as. clean then 

as p̃oſſible, and boil it in ſome Veal Broth till it 4s per- let t 

- feet tender, with — and a ſmall Quantity of I fave 
| Mace; 


( 109.) 
Mace; then ſkim it well, and ſeaſon it with Salt to your 
Palate; then ſtir in half a Pound of Butter, and a Pint 
of Cream, boiled up into your Soop ; -when all 'Things 
are thus prepared, ſerve up the Fowl and the Soop with 
the Crumb of a French Roll. | 5 
Do make a Soop of Turnips. of 
When you have prepared as much good Veal Gravy 
as will--be-rEquifite for your Purpoſe, . pare- ſome Tur. 
nips, and cut them into ſmall Squares like Dice; let the 
Number be two. or three Dozen, in proportion to the 
Size of your Diſh ; then fry them in either Hogs-Lard, 
or Butter clarified, till they appear of a brown Colour; 
after this, take two Quarts of your Gravy and the Cruſts 
of two French Rolls boiled up together, and ſtrain them 
well. When your Turnips are perfectly cleared from 
the Fat wherein they were fried, put them together, 
aud boil them till they be tender. A couple of roaſted 
Ducks will be very agreeable to lay in the Middle of 
your Soop. You muſt have a Rim for your Garniſh, 
ind on the Outſide ſeveral Pieces of Turnips cut into - 
Wl Squares, that have been boiled white in Broth, and be- 
WH tiwixt each Parcel a Piece of your fried Turnips, cut in. 
e Shape of Cocks- Combs. Let your Bread be ſoaked 
in ſome fine Fat and good Gravy, and then ſerve it up 
to Table: - 0 | ho 
To make an Onion Soop. 25 
Put half a Pound of good Butter into a Stew. Pan, and 
let it all melt over the Fire, and boil, till it makes no 
Manner of Noiſe; then take about a Dozen, or leſs, of 
Onions, . peeled, according as they are in Bigneſs, and 
cut them ſmall; when thus ſhred, throw them into your 
melted Butter, and let them fry for about fifteen or 
twenty Minutes; then, when you have ſhaken in a ſmall 
Quantity of Flour, ſtir them round about; ſhake your 
Pan, and let them fry for a few Minutes longer; then 
| WW add to them a Quart, or more, if you think proper, of 
t boiling Water, and flir them round once more; then 
throw into them a large Piece of the upper Cruft of 
2 ſtale Loaf, and ſeaſon it with Salt to your Taſte ; keep 
them boiling for ten Minutes longer over the Fire ; but 
let them. be frequently ſtirred ; then take them off, and 
haye the Volks of two Eggs beat fine with half a Spoon? 4} 
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fal of Vinegar ready to put to them; and having niin. 
pled ſome of the Soop with them, ſtir it well, and mix 
it well with the Remainder of your Soop, and ſo ſerve it 
up to Table. | pe nba el 

To make an Egg Soop.  _ 
When you have beaten the Volks of two Eggs into 
your Diſh, with a Lump of Butter about the Bigneſs of 


a common Egg, take a Tea-Kettle of boiling Water in 


one Hand, and a Spoon in the other. Pour your Water 
in by flow Degrees, and keep it ſtirring well all the Time, 
till you have put in the Quantity of a Quart, or better; 
and till you find your Eggs well mixed, and your But. 
ter perfectly melted. After this, pour all into a Sauce. 


Pan, and ſtir them till they begin to ſimmer; then take 


it off the Fire, and pour it out of one Veſſel into an. 
other, till it is perfectly ſmooth, and has a high Froth; 
aſter this, ſet it once more over the Fire, and let it re. 
main there till it is perfectly hot; then pour it into yout 
Soop-Dith, and ſerve it up to Table. | - 
TDo make Plumb-Pottage for Chriſtmas, 
Take a Leg and Shin of Beef, and boil them in ten 


"Gallons of Water, till they are perfectly tender; and 


when you find the Broth ſtrong enough for your Purpoſe, 
ſtrain it out; wipe your Pot clean, and then put all 
your Broth in again; have in Readineſs the Crumb only 
of fix French Rolls cut in Pieces, in order to ſoak it in 
ſome of the Pat of the Broth, over a Stove, for about: 
Quarter of an Hour ; to this add five Pounds of Currant: 


that have been well waſhed, the ſame Quantity of Rai- 


fins, and two Pounds, or more, if you think proper, 
of Prunes ; let theſe bail till they are ſwelled ;- then put 


to them three Quarters of an Ounce of Mace, two Nut. 


megs, and halt an Ounce of Cloves that have been 
beaten fine, and mixed with a little cold Liquor ; but 
they muſt not remain there long; when you have taken 


your Pot off, put in a ſmall Quantity of Salt, a Quart of 


Sack, and another of Claret, adding thereto the Juice of 


"two or thiee Lemons, and three Pounds, at leaf, of Su- 


gar. If you think proper, you may put ſome Sagoe t0 


the dreſt of your Ingredients. When you have poured 
pour Pottage into earthen Pans, it will keep a confidera- 
dle Time, and you may make Uſe of it as Occaſion offer 
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1 | 
J make a Cake Soop, or Veal Glue, to be portable in Boxes, 
'Strip a Leg of Beef of all its Skin and Fat ; then take 
all the fleſhy Part from the Bones, and boil them over a 
gentle Fire, ſo long, and in ſuch a Quantity of Water, 
that you think the Liquor, when cold, will make a ſtron 
Jelly. If, however, you are dubious, try a Spoonful or 
two, and let it cool before you ſtrain the whole through 
aSieve. Whilſt it is ſettling, have in Readineſs a Stew- 
pan with Water, and ſeveral China Cups, or Earthen 
Ware glaz'd; fill theſe Veſſels with Part of your Jelly, 
taken clear from the Settling, and ſet them into the 
Stew- Pan of Water; then let them boil gently in it, till 
the Jelly in the Cups becomes as thick as Glue; after 
this, let them ſtand to cool, and then turn out the Glue 
upon a Piece of new Flannel; in order to draw out ths - 
Moiſture ; turn them once in about ſix Hours, and put 
them on a freſh Piece of Flannel ; continue turning them 
till they are perfectly dry, and then keep them in a warm 
dry Place. in a ſhort Time they will; be as ſtiff and 
hard as Glue, and may be ſent away in Boxes at any 
Diſtance whatſoever, without the leaſt Damage or la- 
convenience. | VOY 5 
When you make Uſe of your Cakes, pour about a 
Pint of boiling Water upon the Quantity of a large Wal- 
nut; and when, by conſtant ſtirring it in the boiling 
Water, it is perfectly diſſolved, it will make a moderate 
Meſs of very good ſtrong Broth. In regard to the ſea- 
ſoning it, you may add ſuch a Quantity of Salt and Pep- 
per as may be agreeable to your Palate ; for nothing of 
that Nature muſt be put into your Ingredients that. con- 
ſtitutes your Glue; fince if they were, your Cakes would 
ſoon grow muſty. As your Soop, therefore, in making 
of it, muſt have nothing ſavoury in it, you may add 
what Herbs or Spices to it you think proper; but then 
inch Herbs muſt firſt be boiled tender in plain Water, 


, and that Water muſt be made uſe of to pour upon your 


Cake Gravy, inſtead of other hot Water, By having, 
therefore, a Quantity of theſe Cakes always in Readi- 
neſs, you may make a good Diſh of Soop whenever you 
pleaſe, without the leaſt Trouble or Inconvenĩence, by 
allowing only the Quantity of a large Walnut, as above 
directed, to every Pint of Water. If, however, you 
Gr + | L 2 want 
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- + want Gravy for Sauce, you muſt uſe double the Quan 


tity you do for Soop or Broth. PE L 
For high Sauces, and ſuch as have ftrong Stomachz 
to reliſh them, you may make uſe of Beef. Gravy Cakes, 
inſtead of thoſe of Veal ; though the latter, it is true, 
are not only the moſt ſimple, but the eaſieſt of Digeſtion, 
In the making therefore of Beef-Gravy Cakes, ob. 

ſerve the following Direction. Fs 


Take a Leg or Shin of Beef, and prepare it after the 


ſame Manner as above preſcribed for your Veal Cakes; 
and by making uſe of the fleſhy Parts only, and foll&y: 
ing the Method above directed, you will have a Beef 


= Glue, which may be thought preferable to any other 


for Sauces, eſpecially: in Houſes in the Country, as no 


Fleſh 1s of a e Nature than that of Beef. Some, 
in order to gratify the Appetites of your keen Sportſ. 


men, will add to their Beef the Fleſh of a Brace of 
Haares, and of an old Cock or two, to give an addition. 
al Strength. Though this may be done indeed diſcre. 
tionally, yet take Notice, that the Stock of all theſe 
Cakes, Gravies, or Glues, is the firſt. Pheſe, how: 
ever, may ſtill be enriched by Chervil, Beet, Cellery; 
or any other Soop Herbs you think proper 
A ſmall Quantity of this ſtrong Soop may agreeably 
enough be put into ſuch Sauce as you propoſe, either for 
Fleſh, Fiſh, or Fowl. ' 4 433353 
* do male a Breakfaſt Broth. | 
Set the Chine of a Rump of Beef, a Neck and 
Knuckle of Veal, the Crag-End of-a Neck' of Mutton, 
and a Couple of Chickens. Pound the Breaſts of your 
Chickens in a Mortar, together with ſome Crumbs of 
Bread, that have been ſoaked in your Broth. When you 
have ſeaſoned all your Ingredients to your Palate, ſtrain 
them through a Sieve, and pour your Liquor upon 
| Crufts of Bread, that have been laid fimmering in the 
—— „ FE 
5 To make White Broth - 
Parboil a Chicken, or Pullet; and when you have 
taken the Fleſh from the Bones, put-it into a Stew-Pan 
over a Chafing Diſh of Coals ; add to this as much boil: 
ed Cream as you ſhall think proper; thicken this with 
Flour, Rice, and Eggs, and a ſmall Quantity of Mar- 


row, 


* 
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row, in ſome of the Broth your Fowl was boiled in; 
then pour in about a Gill of either Sack or Mountain, 
and ſcaſon with Salt and Pepper to your Palate ; when 
it is thickened to your Satisfaction, ſerve it up to Table. 

L To make Barley Broth. 

"Set three Quarts of Water upon the Fire, and put in- 
to your Saucepan a Pound of French Barley ; when it has 
boiled for: ſome Time, throw in ſome whole Spice, and 
what Quantity of Raiſins and. Currants you think pro- 
per. When it is boiled enough, 7 a Lump of Butter 
and a little Roſe- Water into it; then ſweeten it to your 
palate, and eat It, 

1 To make Mutton Proth. | 

Take Shoas fix Pounds of a Neck of Mutton, and cut 
it into two Parts. Boil the Crag in a Gallon of Wa- 
ter; as the Scum ariſes, take it off; then put in what 
Quantity of ſweet Herbs you think proper, as alſo one 
Onion, and a large Cruſt of Bread. When your Crag 
has boiled for about an Hour, put in the Remainder of 
your Meat, two or three Turnips, ſome Chives, and 
{ome Parſley that has been chopped ſmall ; ſeaſon it with 
Salt to your Palate. You may thicken it with either 
Bread, Oatmeal, Barley, or Rice, as your Inclination 
direts you. If you propoſe to have Turnips for: Sauce 
to your. Meat, don't boil the whole in your Broth, be- 
cauſe it wu make it too ſtrong. 

Do make Plomb Gruel. TE: 

Take two large Spoonfuls of Oatmeal, and put it in- 
to two Quarts of Water, with a Blade or two of Mace, 
and a ſmall Quantity of Lemon- Peel; ſlir them all toge- 
ther, and let them boil for about 979 or ſix Minutes; 
then take it off the Fire; and having ſtrained it, put it 
into your Saucepan again, and add to it half a Pound of 
Currants, well waſhed and picked ; when it has boiled 
about ten Minutes, add to it a Glaſs of White Wine, 


and ſome grated Nutwsg's then ſweeten it as you like 


it, and eat it. 
Some General RULES ts be obſerved in the ma- 
| king of Soors or BROTHS, 


'N the firſt Place, be particularly careful that all your 
Pots, Saucepans 1 Covers, be perfectly clean, and 
3 free 


=, 


larly intend it for. 


dings,” © 
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free from either Greaſe or Sand. Take great Care, 


likewiſe, that they be well tinn'd; for otherwiſe they 
will give your Broths or Soops a diſagreeable braſſy 


Taſte. If you are not too much hurried, ſtew your 


Meat as ſoftly as you can; for by that means it will not 
only be more tender, but have a finer Flavour. 

When you make Soop or Broth for immediate Uſe, 
you muſt ftew your Meat ſoftly, and put in but a very 
little more Water than you intend to have Soop or Broth, 
If you have an earthen Pan or Pipkin, ſet it on Wood- 
Embers till it boils; then ſkim it, and put your Seaſon- 


_ Ing into it; after that, cover it cloſe, and ſet it on the 


Embers again, that it may ſtew gently for ſome Time. 
This Method, firialy obſerved, will make both your 


Broth and your Meat alſo very delicious. In all your 


Soops and Broths, you muſt take care that no one In- 


95 UN be predominant over the reſt; the Taſte ſhould. 


7 


be equal, and the Reliſh agreeable to what you particu- 


Take Notice, that whatever Greens or Herbs you put 


into your Broths or Soops, they muſt all be well cleaned, 


waſhed, and picked, before they are made uſe of. 


INSTRUCTIONS „r mating white Hogs 


Puddings, Black Puddings, and fine Sauſages, Qt. 


To make Hogs Puddings <vith; Almonds, ſeveral Ways, | 


The firſt Way. 


5 GH RED it Pounds of Marrow, or Beef Sewet, very 


ſmall; then add to it about a Pound and an Half of 


Almonds that have been blanch'd, and beaten very fine 


with a ſmall Quantity of Roſe. Water, one Pound of 


Bread grated, a ſmall Quantity of Salt, half an Ounce 


of Mace, Nutmep, and Cinnamon, all mixed together; 


the Volks of a Dozen Eggs, four Whites, a Pint of 


Sack, a Pint and an Half of good Cream, ſome Orange 
or Roſe Water, and a Pound and a Quarter of fine Sugar. 
Take particular Notice, your Cream muſt be boiled, 


and you muſt have ſome Saffron tied up in a Bag to dip 
Into the Cream, in order to give it a Colour. 


| Obſerve the following Method in making theſe-Pud- 
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In the firſt Place, take care that your Eggs be well 
beaten ; then ſtir in your Almonds ; after that, the Salt, 
Sewet, and Spice; and let the whole be well mingled 
together; then fill your Guts but half- full; and as you 
fil them, add now and then a Bit of Citron : When you 
have tied them up, boi} them about a Quarter of an 
Hour, and your Work is finiſhed. | | 
A fecond Way. | 
Chop a Pound of Beef Marrow very fine, and add to 


it half a Pound of ſweet Almonds that have been blanch'd, 


and beaten very fine with a little Roſe or Orange- Flower 
Water, half a Pound of white Bread finely. grated, half 
a Pound of Currants well waſh'd and pick'd,: a Quarter 
of an Ounce of Mace, and the ſame Quantity of Nut- 
meg and Cinnamon, all well mingled together; then 
put to theſe Ingredients half a Pint of Sack, half a Pint 
of thick Cream, the Volks only of four Eggs, and a 
Quarter of a Pound of fine Sugar. 11S. 

Let your Guts be filled half. full only; then tie them 


up, and let them boil for about a Quarter of an Hour. 


If you have a Mind, for Change-ſake, to have no 
Currants in your Ingredients, ſupply the Place of them 
with an additional Quarter of a Pound of- fine Sugar. 
Pare fix large Pippins, core them, and chop them 
very fine ; add to them a Quartern of fine Sugar, half a 
Pint of good Cream, the Crumb of -a Halfpenny-Loaf 
well grated, a Quarter of a Pound of Currants, a Gill 
of Sack, or two Spoonfuls of Roſe-Water, which you 
think proper, half a Dozen of blanch'd biiter Almonds 
beaten very fine, the Volks of two Eggs, and the White 
of one only, beaten' fine. When all your Ingredients 
are duly «mingled: together, fill your Guts near three 
Parts full, and boil them only for about fifteen or twenty - 
Mints > -- . A * 

To mate Hogs Puddings with Currants. 

Take four Pounds of Beef Sewet, and ſhred it finely; 
then add to it three Pounds of white Bread finely grated; 
two Pounds of Currants well waſn'd and pick'd, a Quar- 
ter of an Ounce of Cloves, and the. ſame Quantity of 
Mace and Cinnamon, beaten fine, a Pound and an-Half 
of. fine. Sugar, with a little Salt, a Quart of Cream, a 


Pint 
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Pint of Sack, a ſmall Quantity of Roſe or Orange- 
Flower Water, and a whole Score ef Eggs; well beaten, 


with but Half the Whites: When your Ingredients have 
been well beaten together, fill your Guts but half-full ; 


boil them for a ſhort Tyme, and prick them as they boil, 


- that the Skins may not burſt You may eat theſe either 


cold or hot. | 

| To make Black Puddings. 
Firſt, get a Peck of Gruts, and boil them for an 
Hour and an Half in Water; then drain them, and throw 
them into a clean Earthen Pan, or clean Tub; then kill 


your Hog, and take two Quarts of his Blood, which 
muſt be kept conſtantly ſtirring till it is cold; then 


mingle it with your Gruts, ſo boiled as above mention- 
ed, and ſtir all your Ingredients well together. W 
As to your Seaſoning, take one large Spoonful oh 
Salt, a Quarter of an Qunce of Cloves, and as much 


Mace and Nutmeg; dry it, beat it, and mix it all well. 


together ; add to it a ſmall Quantity of Winter-Savory, 
ſweet Marjoram, Thyme, and Pennyroyal, chopp'd as 


fine as poffible, juſt to give it a Flavour. The next 
Day, cut the Leaf of the Hog into Squares, like Dice; 


then waſh and ſcrape the Guts as clean as poſſible ; and 
when you have tied up one End, begin to fill them, 
till they are near three Parts full; but take Care to 
mingle the Fat in due Proportion with your other In- 


gredients. You may make your Puddings of what 


Length you think proper. When they are tied, pfick 


them with a Fork, or a Pin, and throw them into a 


Kettle of hot Water; there let them boil gently for a- 


bout an Hour, in which Time they will be enough; 


then take them out, and let them dry upon clean Straw, 
- To make Black Puddings awith Gooſe:Blood,. after the 
| Scotch Faſhion. THIOY 


When you have killed your Gooſe, by chopping his 


Head off, ſave the Blood, and keep it conſtantly ſtirring 
till it is cold; then put to it ſuch a Quantity of Oruts, 


Salt, Spice, and ſweet Herbs, together with ſome Beef 


Sewet, chopped fine, according to your Liking. When 


you have taken the Skin off your Gooſe's Neck, pull 
out the Wind pipe and Fat; then fill the Skin, and tie it 
up at bath Ends, Your Pudding thus prepared, make 
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x Pye of your Giblets, and lay your Pudding in the 
Mild. N | 


; To make the beſt Sort of Sauſages. K 
Take ſix Pounds of the beſt Pork, and clear it from 
all the Skin, Griſles, and Fat; cut yeur Meat ſmall in 
the firſt place, and afterwards pound it fine in a Mor- 
tar; add to this Meat, when ſo prepared, ſix Pounds of 
Beef-Sewet, freed from its Skin, and ſhred as ſmall as 
poſſible; then take a large Bundle of Sage, and pick off 
all the Leaves; and when you have waſhed them well, 
ſhred them- likewiſe very fine. Your Ingredients thus 
far ready, ſpread your Meat upon the Dreſſer, and ſhake 
about three large Spoonfuls of your Sage all over your 
Meat. When you have: ſo done, ſtrew the Rhind of a 
whole Lemon, ſhred ſmall, over your Sage; and add 
thereto about a large Spoonful of ſweet Herbs, ſhred as 
fine as the Sage; over this, grate a Couple of Nutmegs, 
and over them ſtrew one arge Spoonful of Salt, and two 
Tea-Spoonfuls of Pepper; throw your Sewet over the 
whole, and mix all well together. Your Ingredients 
thus duly prepared, lay them down clofe in an Earthen . 
Pot for Uſe, as Occaſion offers. Whatever Quantity 
you take out at Times for your immediate Purpoſe, add 
to it as much Egg as will make it roll ſmooth. When 
you have made them about the Size of a Sauſage, fry 
them either in Dripping or Butter, which muſt be hot 
before you put them in, and afterwards keep them roll- 
ing about. When they are perfectly hot, and of a fine 
brown Colour, take them off, and. ſerve them up to 
C 1 355,107 og „ TOEST 2-2? | 
If you don't approve of pounding your Meat in a 


Mortar, let it only be chopped fine. 


You may make your.very fine Sauſages of Veal, wa- 


naged in the fame Manner, or Veal. and Pork well 


* 


mingled together. 6-243, 1h £4 
| T0 nale Common Sauſages. e 
Chop three Pounds of the beſt Pork, Fat and Lean to- 
gether, as fine as poſſible; but firſt take care to ſtrip it 
of its Skin and Griſles; ſeaſon it with two Tea-Spoon- 
fuls of Salt, and one of Pepper; to which add three 
Tea-Spoonfuls of Sage, ſhred very fine, and mingle all 
well together. When your Guts are well _—_— fill 
em, 
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them, or otherwiſe pot your Ingredients, When you 


uſe them, roll them out into what Size you think pro- 2 
per, and fry them as above directe. . be 
Lou may make very agreeable Sauſages likewiſe of me 


Beef, if you chuſe it. 


0 
To make Bologna Sauſages. 74 i 
To a Pound of Beef, and a Pound of Beef-Sewet, add- po 
the ſame Quantity of Veal, Pork, and middling Bacon, 'Ve 
neither too fat nor too lean. Chop them all together as pl 
fine as poſſible; then add to your Meat what Quantity- 
you think proper of Sage and fweet Herbs, ſhred very 
mall, after they have been well pick'd and waſh'd; be 
ſeaſon your Ingredients pretty high both with Salt and bt 
Pepper. Have ready prepared ſome large Guts, and yi 
fill them: When you dreſs them, let-your Water boil W o 
firſt; and before you put them in, prick them with a ci 
Pin, that the Skins may not burſt. Let them boil gen- 4 
tly for about an Hour; then take them off, and dry wy 


them upon clean Straw. F 
 InsTRUCTIONS et Potting and Collaring of Beef, MW * 
„ Ve Pig, Fiſh, Fowl, Sc. : 
290 pot either Fowls on Pigeon. 4 
I HEN: you have cut their Legs off, draw) them, , 

VV and: wipe them well with a; Cloth, but never | 
waſh them ;- ſeaſon them with Salt-and Pepper pretty EF 


high; then put them down cloſe in a Pot, with as much 
Butter as you think will cover them, when melted, and 
bak'd very tender; then drain them perfectly dry from 
their Gravy, which is beſt done by laying them on a 
Cloth; then ſeaſon them again, not only with Salt and 
Pepper, but with ſuch a Quantity of Mace and Cloves, 
beaten very fine, as you ſee convenient, and then pot 
them again as cloſe as you can; clear the Butter from 
your Gravy when it is cold; and when you have melted 
At, pour it over your Fowls. If you have not ſufficient, 
you muſt clarify more; for your Butter muſt be at leaſt 
an Inch thick over your Birds. 1 
Moſt People bone their Wild- Fowl; but that Particu- 
lar is entirely left to your own Option. 7 


5 
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be well beaten in a Marble Mortar, with ſome Butter 


'You _— ſeaſon yout u er with what re you's 


over your Pan, ſend it to the Oven. When it is ſuffi- 
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the Seaſoning, uſe fuch a Quantity of Mace, Cloves, 


then put it cloſe _— in a Pot, and: pour clarified Butter 
£ over: 1 | 


| To pot Beef. ; 2 | 
When you have cut your Meat ſmall, let it afterwards * 


melted for that Purpoſe, and two or three Anchovies, till 
you find your Meat mellow, and agreeable to your Pa- 
late. Thus prepared, put it cloſe down in Pots, and 
pour over'them a ſufficient Quantity of clarified Butter, 


pleaſe. 
7 0 pot Veniſon. _ 

Take what sant of Veniſon you think 2 
both the Fat and the Lean together, and ſpread it in a )) 
broad Pan; then ſtiek little Lumps of Butter all over 
your Meat; and when you have tied ſome brown Paper 


ciently bak'd, take your Meat out of the hot Liquor; 
drain it well, and then lay it in a Diſh; as ſoon as it is 
cold, take the Skin all off, and then beat your Meat, the 
Fat and the Lean together, in a Marble Mortar. As to 


Nutmeg, Salt and Pepper, as is moſt-agreeable-to your 
Palate. When the Butter in which your Meat was bak'd 
is cold, beat a ſmall Quantity of it in, to moiſten it; 


Take Notice, you muſt beat your I ngredients till chey 
come to a perfect Pafte, 
Do per Tongues in the bet Manner. 
Boil a dried Tongue till it is perfectly tender, and then 
peel it; and have a Gooſe and a large Fowl, both ready 
bon'd, to add to it; take a Quarter of an Ounce of 
Mace, and the ſame Quantity of Cloves, a large Nut- 
meg, and a Quarter of an Ounce of black Pepper, all 
beat well together ; add to this a Spoonful of Salt. With 
this Seafoning rub your Tongue, and the Inſide of your 
Fowl, very well; and afterwards put your Tongue into 
the Belly of your Fowl. Ia the next place, ſeaſan your 
Gooſe, and put your Fowl and Tongue into the Belly of 
it, by which Means the latter will appear as if it was ne- 
ver bon'd, Lay it, thus prepared, in a Pay that will juſt 
hold it; and when you have covered it over with the 
beft freſh-Butter melted, ſend it to the Oven, and _ Et 
et [= 


— 
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4 let it ſtand for about an Hour and an Half. When it is 
ſofficiently bak*d, take it out of your Pan, and drain it 
well from the Butter. Let it lie upon a coarſe-Cloth till 
it is perfectly cold ; and when your Butter is cold, take 
the hard Fat from the Gravy, and let it melt before the 
Fire. When you have put your Meat into your Pan a- 
gain, pour your melted Butter over it. If you have not 
Butter ſufficient for your Purpoſe, you muſt clarify more; 
for your Gooſe muſt be covered at leaſt an Inch thick. 
This will keep a great while, eat very agreeably, and 
pear beautiful to the Eye, when it is cut down croſs- 


758. 2 N 1 11 f 
Take Notice, Before the Butter is poured on, at your 


- | thexwiſe it will not be ſufficiently. ſeaſoned. 
Do pet Beef ite Neniſqo, - 9, | 
Cut the lean Part of a Buttock of Beef into divers Pie- 
ces, of about a Pound Weight each. For the Seaſonin 
of eight ſuch Pieces, take four Ounces of Saltpetre, an 
equal Quantity of Petre-Salt, a whole Pint of white Salt, 
and one Ounce of Sal Prunella. When your Salts have 
been all beaten very fine, and you have mingled them 
well together, rub your Beef well with them; then let 
your Meat lie for four Days, but turn it at leaſt twice 
every Day; then throw it into a Pan, and cover it with 
Pump- Water, and a ſmall Quantity of its own Brine ; 
then let it ſtand there till your Meat is as tender as a 
Chicken; then drain all the Gravy from it, and ſpread 
it abroad, that you may take away all the Skin and Si- 
news yo find amongſt it. When you have proceeded 

thus far, throw your Meat into a Marble Mortar; and 
after you have pounded it well, lay it in a broad Diſh, 
and add to it three Quarters of an Ounce of Pepper, a 
| little Salt, a Nutmeg beaten very fine, and about an 
- Ounce of Cloves and Mace. Work this Seaſoning well 
into your Meat; and then add to it a ſmall Quantity of 
the beſt freſh Butter, clarified, in order to render it more 


1 


dJients all well together, preſs them down into Pots, as 
_ Cloſe as poſſible, and ſet them to the Mouth of the Oven, 
that the Meat may ſettle the better; then pour over it 


Butter 


laſt potting it, throw a little Spice over your Meat; for 


moiſt and palatable. When you have mixed your Iogre- 


clarified Butter about two Inches thick. As ſoon as your 
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Batter is cold, cover your Pots with white Paper, and - 
ſet them by for Uſe, as Occaſion offers. EF OY | 


3 To pot Cheſhire Cheeſe. - 

Put three Pounds of the beſt Sort into a Mortar, and 
add to it about half a Pound of the beſt freſh Butter you 
can procure; then pound them together; and as you 
are beating them, pour in gradually a Gill of Sack, 


with about half an Ounce of Mace, beat as fine as Po- 


der, in it. When your Ingredients are all well min- 

pled together, preſs them as cloſe as you can into an 

earthen Pot ; then, when you have poured over it a ſuf- 

ficient Quantity of clarified Butter, ſ:t it by for Uſe in 

a cool Place, Cheſhire Cheeſe, thus prepared, is pre- 
Cheeſe whatſoever, | 


ferable to any : 
= 3 To collar Beef. „ ; 

Strip the Skin off a thin Piece of the Flank, and then 
beat your Meat well with a Rolling-Pin. Have in 
Readineſs a Quart of Petre Salt, that has been diſſolved 
in five Quarts of Pump- Water, and ſtrained, and throw 
your Meat into it: There let it lie for five or fix Days; 
but take care to turn it every now and then. When it 
n thus far prepared, take a Quarter of an Ounce of 
Cloves, a ſmall Quantity of Mace, with a little Pepper, 
and a whole Nutmeg, all beaten well together ; add to 
this a Handful of Thyme, that has been ſtript of the 
Stalks, When you have taken your Meat out of the 
Brine, ſtrew your Seaſoning all over it; over that lay 
on the Skin that you had ſtript off, and roll up your 
Meat in it as cloſe as poſſible; then tie it hard with 
coarſe Tape, and put it in a deep Pot; and when you 
have added to it a Pint of Claret, ſend it to the Oven, 
and let it be well bak*d. WET, | 

To collar a Pig, or a Breaſt of Veal, 

Bone your Veal, or your Pig; then with a ſmall 
Quantity of Salt, Cloves, and Mace, that have been 
beaten fine, a Bunch of ſweet Herbs, together with 
ſome Parſley, Pennyroyal, and Sage, ſhred as fine as 
poſſible, ſeaſon the Inſide of your Meat ; then roll it v 
in the ſame Manner as you would Brawn; bind it clols 
with narrow Tape, and then tie a Cloth about it ; and 
boil it in as much Vinegar as Water, till it is perfealy 
tender ; but before you put it in, and before the 9 
te M ils 
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boils, throw into your Water a ſmall Quantity of Salt, 
Pepper, Cloves, and Mace, all whole. When you find 
it is enough, take your Collar out of the Liquor; and 
when beth are quite cold, take the Cloth off with which 
you boiled your Collar, and pour the Liquor over it; 
when you have covered it cloſe, ſet it by for Uſe, as 
Occaſion offers. If your Pickle ſhould happen, in any 
Degree, to prove faulty, ſtrain it firſt through a coarſe 
Cloth ; and after you have boiled and ſkimmed it, pour 
it over your Collar again, but not till it is cold, - 

Take Notice, you muſt waſh your Collar, and wipe it 
dry, as alſo your Pan, before you ſtrain your Pickle; 
and when you have boiled it, ſtrain it again ; and when 
you, have poured it, as above directed, upon your Col- 
lar, cover it up very cloſe, - /- = 

EW To collar Salmon. 

Take a large Piece of Salmon, with the Tail; . cut 
the latter off, and when you have waſhed the other well, 
take a Cloth and wipe it very dry; after that, waſh it 
all over with the Volks of Eggs; put thereto what Quan- 
tity you think proper of Oyſters only parboiled, the 
Tail of a Lobſter or two, the Volks of three or four 
Eggs that have been boiled hard, half a Dozen Ancho- 
vies, a Bunch of ſweet Herbs that have been chopp'd 
ſmall, ſome grated Bread, together with a little Salt, 
Pepper, Nutmeg, Mace, and Cloves, that have been 
"beaten fine: Let all theſe Ingredients be worked toge- 
ther with the Volks of Eggs, and lay it all over the 
fleſhy Part; then roll it up into a Collar, and bind it 
up with ſome coarſe Tape; then let it be boiled in Wa- 
ter, and ſome Vinegar, and throw into it a ſmall Quan- 

' tity of Salt. Take care that your Liquor is boiling-hot 
before you put in your Collar. When you find your 
Liquor boils, throw into it a Handful of ſweet Herbs, a 
little ſliced Ginger, and a Nutmeg, at the ſame Time 
with your Collar. In about two Hours it will be e- 
nough; then take it up, and put it into your Souſing- 
Pan; and when the Pickle 1s cold, put it upon your 
Salmen, which muſt ſtand in it till you make uſe of it. 
I y«.u propoſe to pot your Salmon after it is boiled, you 
mul pour ſeme clarified Butter over it; and take mn 
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that the Butter you make uſe of for that Purpoſe be the 
beſt you can purchaſe. 1 | | 

; — . 4; 5 
When you have boned your Pork, cut it into Pieces 
of a proper Size for the Pan you propoſe to lay it in; 
rub each Piece well with Saltpetre, in the firſt place; 
and after that, with common Salt and Bay Salt mixed 


together, in equal Proportions. When you have laid a 


proper Quantity of common Salt at the Bottom of your 


Pan or Tub, cover each Piece of your Meat likewiſe 
with the ſame Salt. After you have laid one Piece up- 
on another, as cloſe as conveniently you can, fill up the 
hollow Places on the Sides with Salt likewiſe. When 
you find the Salt that lay on the Top of your Meat be- 
gins to melt away, ſtrew on more; then ſpread a coarſe 
Cloth over your Tub or Pan wherein your Meat is laid, 
and a Board over that; and in order to keep that as cloſe 
as poſſible, lay any Thing that is weighty upon it. If 
your Meat be thus ordered, and thus kept cloſe, it wil! 
be ready for Uſe, and be perfectly good the whole Year 
VV „ 
APickle for Pork that is propoſed to be eaten in a Wiek - 
"ih or ten Days Time. 3 

'When you have boiled one Pound of Bay-Salt, the 
ſame Quantity of coarſe Sugar, and fix Ounces of Salt- 
petre, in two Gallons of Pump- Water, as long as you 
think proper, take your Liquor off the Fire, and when 
it is cold, ſkim it. You may cut your Pork into Pieces 
of any Size you think proper; but lay it as claſe as you 
can, and pour the Liquor over it. Lay a Board over 
your Pan, with a Weight upon it, that as little Air as 
poſſible may get to it; and it will be fit for Uſe in a 
Week, or ten Days Time. In caſe you find your Pickle 
begins to ſpoil, let it be boiled over again, and ſxim- 
med; and when it 1s cold, pour it over your Meat once 
more, 2 | 


To make Hams of Mutton, Beef, Veal, or Pork. 
| To make Hams of __ 
*S UT the Leg of a ſmall, but fat Ox, Ham Faſhion; _ 
then take an Ounce of Saltpetre, an Ounce of Bay- 
| T 5 W | Salt, 


K — * 4 1 „ E 2 ow * * TEE 7 
FI" I „ _— A 4 i; 8 N 2 8 . 
c e 8 
1 Rag < ; N =. N bv. 2 
2 * 
we - * o . 


* 


5 | ( 124 
+ Salt, one Pound of common Salt, and the ſame Quay. 
tity of the coarſeſt Sugar, if your Meat is but abont 
- fourteen or fifteen Pounds Weight ; but if you pickle 
the whole Quarter, you muſt add Seaſoning in Propor- 
tion. Rub your Meat with Half the Ingredients above 
mentioned; take care to have it turned once a-Day at 
leaſt, and well bafled with the Pickle for a Month at 
leaſt ſucceflively. When you take it out, roll it in 
Saw-Duſt or Bran; then hang it up in a Chimney-Cor. 
ner where Wood is daily burnt, in order to be ſmoak'd : 
There let it hang for a Month: After that, take it 
down, and diſpoſe of it in any dry Place you think pro- 
per, ſo it be not too hot, and keep it for Uſe as Occa- 
S fion offers. You may boil any large Piece of it, if you 
think proper; but the beſt Way of drefling it is to cut it 
into Raſhers, and broil it, as you would Bacon, with 
poach'd Eggs. If you keep any Part of it that has been 
boiled till it is cold, it eats agreeably enough, and will 
- ſhiver like Dutch Beef. | Ting 
= The ſame Pickle will ſerve afterwards, if you think 
proper, for a thick Briſcuit of Beef; but you muſt let 
= it lie for a Month in it, and rub it in the Pickle every 
= Day. V hen you have boiled your Meat, thus prepared, 
Y till it is perfecily tender, let it hang up in a dry Place; 
and when cold, and cut in Slices, it makes a very agree- 
able Side- Diſh for Supper. 2 
Take Notice, A Shoulder of Mutton, laid for a Week 
or ten Days in this Pickle, and afterwards Wood- 
' * ſmoak'd for three or four Days, makes a very good 
Dim, when EN with Cabbage. g 5 5 
„ T0 make Hams of Mutton, a 
Cut a Hind- Quarter of Mutton Ham-Faſhion ; then I in 
take one Pound of coarſe Sugar, one Pound of common I **' 
Salt, and one Ounce only of Saltpetre. When theſe are J 
all well mixed, rub your Ham well with them ; then lay aly 
it, with the Skin Cows: in a Tray, and baſteit pe 
for about fourteen Days ſucceſſively; after that, roll it Hz 
in the Saw-Duſt, and hang it up to dry in a Chimney- FF 
Corner where Wood-Firing is principally uſed, for the fi 
ſame Number of Days; then boil it, and let it hang in I the 
a dry Place, to be cut off in Raſhers like Bacon, as Oc- I © 
caſion offers: e int ee 
a . ˖ 
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1 bi eats delicioufly broiled, though but very =” 
1 in Caſe it is boiled. : 

To make a Ham of a Leg of Pork. 1 555 

Cut a Hind Quarter of the beſt Pork you can get 
Ham- Faſhion; then take one Pound of coarſe. Sugar, 
one Pound of common Salt, and one Ounce only of Salt- 
petre. When theſe are all well mingled together, rub 
your Ham with them; let your Pork lie in this Pickle 


for a Month at leaſt ; but take care to turn it and baſte 


it well every Day; then hang it up in a Chimney-Cor- 
ver, where it may be Wood-{moak'd,. but have no Heat 
come to it, as we have before dire ted, in regard to 
Beef Hams. If you propoſe to keep it for ſome conſi- 
derable Time, hang it up for fix Weeks, or two Months, 
in ſome damp Place, by which Means it will become 
mouldy ; for it will eat the finer and ſhorter for it. You 
muſt never lay it in Water till you intend to boil it; and 
then make uſe of a Copper, if you have one, and not a 
Pot, Let it lie four or five Hours in the Water before 
it boils; and till it does, ſkim your Copper every now 
and then. If your Hams be but ſmall, an Hour and. an 
Half's Boiling will be ſufficient. If a large one, let it 
boil two Hours at leaſt. Take your Ham up about 
half an Hour before you propoſe to ſerve up your Din- 
ner. When you have taken off the Skin, throw ſome 
Raſpings that have been finely ſifted all ofer it; then 
take a large Salamander, if you have one, or otherwiſe 
a Fire-Shovel that is red hot, and hold over the Raſp- 
ings; and when your Dinner is ready, ſift a few more 
of your Raſpings all over your Diſh ; then lay your Ham 
into it, and with your Finger make ſuch Figures all 
round the Edge of the Diſh as your Fancy ſhall.-direct 
you. Take care that your Ham has Plenty of Water 
always to boil in, and keep ſkimming» your Pot or Cop- 
per till your Water boils ; and let it not, bail till your 
Ham has been in it for four Hours at leaſt. 

After your Ham is boiled, your Pickle vin be very 
fit for Tongues to be laid into it for a Fortnight toge· 
ther, and to be hung up for a Fortnight afterwards, in 
order to be Wood: ſmoak d. 

One Reaſon why Yr crifire Hams are preferable to, — 
NR M 3 moſt 
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well with the above-mentione 
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moſt in Lenden, is, becaufe their Salt is larger and clear. 
er, and gives their Meat a finer Flavour. PIER 
Poms To maks Bacon. in 
Take off all the Inſide Fat of a Side of Pork, and lay 
it on a Dreſſer, or any long Board, that the Blood may 
drain from it: Rub it well on both Sides with the beſt 
common Salt, and let it lie ſo for a Week; then take 2 
Quarter of a Pound of Saltpetre, a Pint of Bay-Salt, a 
Quarter of a Peck of common Salt, and two Pounds of 
. coarſe Sugar, all beaten fine * ,7 Rub your Pork 
| Ingredients, in a Pan 
that will retain the Pickle, and then lay it with the 
ſkinny Side downwards. Let it be baſted with the Pic- 
Ekle every Day for a Fortnight ſucceflively. After that, 
ang It up in a Chimney-Corner, in order to be Wood. 
ſmoak'd, as you would Beef. Take care to hang it fo 
as no Heat can come to it, tho' in a dry Place. Take 
Notice, that neither your Bacon nor your Hams ſhould 
ever touch the Wall, or any Thing elle. h 
Before you put it into your Pickle, wipe off all the 
old Salt. Never keep either Hams or Bacon in a hot 
Kitchen; for it makes them ruſty. 


INSTRUCTIONS in regard to Pickling. 

LT, * , To pickle Walnuts black. 5 
A ſuch Nuts as are at their full Growth, but not 
L bard, in Salt and Water for two Days, and then 
mift them into freſh Water; and there let them lie for 
two Days longer; and after you have ſhifted once more, 
and they have lain in that laſt Water three Days-longer, 
then depoſit them into a Pot, or Jar, in which you pro- 
poſe to pickle them. Put a large Onion ſtuck with 
Cloves into your Jar, when it is half-fall. To a Hun- 
dred of your Nuts you muſt throw in half an Ounce of 
black Pepper, the ſame Quantity of All-Spice, half a 
Dozen Bay-Leaves, a Stick of Horſe-Radifh, a Quarter 
of an Ounce of Mace, and a Pint of Muſtagd-Seed - then 
fill your Pot, and have ſome Vinegar ready boiled at 
Hand to pour over your Nats, Cover them with a Plate, 
and Jet them ſtand till they are quite cold; then tie 
them down with a Bladder and a Piece of Leather ; and 
| | . | in 
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in three Months, or leſs, they will be fit for Uſe. If 
you have any remaining the next. Year, boil your Vine- 
gar up again, and take the Scum off as it riſes, As 
ſoon as it is cold, pour it over your Nuts. You may 
, add what freſh Vinegar to it you think proper. 
To pickle Walnuts white. | 
Get as large Nuts as you can, ſome ſhort Time before 
the Shell begins to turn; then pare them very thin, till 
the White is viſible; and as you pare them, throw _ 
them, with a Handful of Salt, into Spring- Water; 
there let them lie for about fix Hours, and cover them 
with a thin Board, in order to keep them under the Wa- 
ter all the Time. After that, ſet your Stew Pan, with 
clean Spring-Water in it, over a Charcoal Fire ; and 
having taken your Nuts from their firſt Water, throw 
them into this: let them fimmer, but not boil, for five 
or fix Minutes; then have ready prepared a Pan of 
Spring-Water, that has had a Handful of white Salt 
thrown into it. Take care to fiir it till the Salt is al! 
diſſolved ; then take your Nuts out of your Stew-Pan, ; 
and throw them into the cold Water, fo ſalted as before | 
mentioned : When they have ſtood a Quarter of an 
Hour, cover them with a Board as before; for if th 
are ſuffered to riſe above the Water, they will turn black. 
After this, take them up, and lay them on one Cloth, 
and cover them with another, in order to dry*them ; 
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ot then take a ſoft Cloth, and wipe them very carefully 3 

en then put them into your Jar, or Bottle, with a Nutmeg 

or ſliced thin, and a few Blades of Mace. Let your Spice 

e, be duly mixed amongſt your Nuts, and then pour over 
T, them a ſuffictert Quantity of diſtilled Vinegar, When 
O- our Bottle, or Jar, is full of Nuts, pour ſome melted 

th utton Fat over them, and then tie a Bladder and a 

N- 


Piece of Leather over the Mouth of your Bottle, or Jar, 
of that no Air may get to them. „%% ov 
175 75 pickle Walnuts green. 
ter Get the largeſt and cleareſt Nuts you poſſibly can 
en and when you have pared them very thin, throw them 
all into a Pail or Tub of cold Spring- Water, that has a 
te, Pound of Bay-Salt well ſtirred and diſſolved in it. Let 
tie your Nuts lie in that Pickle about four and twenty 
nd Hours; then take them out, and put them either into 
in 12 Fe . * 5 : - K A; A 
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in about a Fortnight. Stick 
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. „ 
a Glaſs Bottle or Stone Jar ; and between each Layer of 
Walnuts. have a Layer of Vine- Leaves; and then fill up 
your Veſſel with cold Vinegar. When they have ſtood 
all Night, pour that Vinegar from them the next Mor- 


ning into a Copper Skillet, and boil up in it a Pound of 5 


8 ; then pour that hot Liquor over your Nuts, 
an 


let them ſtand cloſe tied up with a Woollen Cloth, 


for about a Week, without opening them. ' Afterwards 


pour off that Liquor, and with a Piece of Flannel rub 


your Nuts perfectly dry; then throw them into your Jar 
or Glaſs again, with Vine-Leaves, as above directed; 
and then pour to them a ſufficient Quantity of boiled 
freſh Vinegar. Into each Gallon of your Vinegar that 
= put into your Veſſel, put a Quarter of an Ounce of 


ace, the ſame Quantity of Cloves, ſome whole black 


Pepper, and Or4ingal Pepper, four large Races of Gin- 
ger, and a ſliced Nutmeg. When you have poured 
our Vinegar boiling hot upon your Nuts, take a Wool- 
bo. Cloth and cover them cloſe. Let them ſtand with- 
out opening for three or four Days ſucceſſively; then ob- 
ſerve the ſame Method three or four Times. 
are thus managed, add to them a large Stick of Hotſe- 
Radiſh ſliced, and a Pint of Muſtard-Seed ; and then 
tie the Mouth of your Veſſel cloſe with a Bladder,. and a 
Piece gf Leather over that. They will be fit for eating 
of | a large Onion full of 
Cloves, and lay it in the Middle of your Jar. If you 
propoſe to keep them by you, you muſt not boil your 
* Vinegar; but in that Caſe they muſt he fix Months be- 
Pore they are fit for Uſe. Ee 
= To pickle Gerkins, or Small Cucu 
Put what Quantity of theſe Gerkins i 


ers. 


15 a Stone Jar 


you think proper, and as much Spring Water as will 


cover them. To every Gallon of Water put as much. 
Salt as will make it bear an Egg ; let it boil for a few 
Minutes over the Fire; then pour your hot Liquor over 


your Gerkins, and cover them with a Woollen Cloth, 


and lay a Board or a Pewter-Plate over the Cloth. 
When you have tied them down cloſe, let them ſtand for 
four and twenty Hours; after that, take them out, and 
lay them on one Cloth, and another over them, in or- 

der to dry them. When they are as dry as is requiſite, 


put 


After they 
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put them into your Jar, that has firſt been wiped with a 
f | clean Cloth; then add to them a ſmall uantity of Dill 
and Fennel. To every three Quarts of Vinegar put one. 
| Quart of Spring- Water, till you find you have Liquor 
enough to cover your Gerkins ; you may add to your 
Piekle a ſmall Quantity of Bay-Salt and common Salt, 
mixed together. To each Gallon of Pickle put a Quar- 
ter of an Ounce of Cloves, the ſame Quantity of Mace 
and whole Pepper, à large Race of ſliced Ginger, and a 
Nutmeg cut in Quarters. Let all theſe boil together in 
a Copper Pot, and then pour them over your Gerkins. 
Cover them cloſe, and let them ſtand two Days ; then 
boil your Pickle a ſecond Time, and pour it over your 
Gerkins, as you did before. Take the ſame Method a 
third Time. As foon as they are cold, cover them with 
a Bladder firſt, and a Piece of Leather over that. | 
Take particular Notice, Your Gerkins muſt always be 
kept cloſe covered ; and when you want any for Uſe, 
take them out with a Spoon proper for that Purpoſe. 
Obſerve, You muſt put your Spice-into 5 2x with 
your Gerkins, and boil nothing but your Vinegar, Wa- 
ter, and Salt, to pour over them, If Spice be boiled 
amongſt any Pickle, it not only loſes its fine Flavour, - 
but ſpoils the Pickle, _ : 3 | 
Dio pickle Large Cucumbers in Slice. 
Slice your large Cucumbers, before yy Ye too ripe, 
into a Pewter Diſh, about the Thickneſs-of a Crown 
Piece. Slice two large Onions thin to each Dozen of 
Cucumbers you make uſe of, till you have filled your 
Diſh. Strew a Handful of common Salt between every 
Layer ; then cover them with another Pewter Diſh, and 
let them ſtand four and twenty Hours ; after that, drain 
them well in a Cullender ; then put them into a Stone- 
Jar, and pour in as much White-Wine Vinegar to them. _ 
as will cover them. When they have ſtood thus covered 
for four or five Hours, pour the Vinegar from them in- 
to a Stew. Pan, and boil it up with a little Salt firſt 
thrown into it. When you have put a large Race of 
ſliced Ginger, and an equal Quantity of whole 4 
and Mace, as much as you think proper, to your Cu- 
cumbers, pour your Vinegar that is boiling-hot upon 
them. Firſt cover them cloſe, and when they are — 1 
2 | cold. | 
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cold, tie them down. In three or four Days Time your 
Eucumbers will be fit-to eat. py | . 
250 pictl: Aſparagus, 5 
Cut off the white Ends from the largeſt Afparabes you 
can purchaſe at Market, and waſh the green Ends firſt 
in Spring-Water, and then let them he 10 or three or four 


Days in another clean Water; then have ready by you 


a large Stew-Pan full of Spring-Water, with a Handful 


of Salt diſſolved in it, and ſet it upon the Fire. You 
muſt put your Graſs in looſe, and not tied up, and the 
fewer at a Time the better, left you ſhould break the 
Heads ; but not before your Liquor boils, When they 


are juſt ſcalded, take them out, and Moy them on a Cloth 


to cool, 


As to your Pickle for them, put one Quart of Spring- | 


Water to a Gallon of Vinegar, and throw into them a 
- Handful of Bay-Salt, When they have boiled as long as 
5 ns think ſufficient, put your Aſparagus into your Jar. 

o a Gallon of Pickle add a Quarter of an Ounce of 
Mace, the fame Quantity of whole Pepper, with two 

Nutniegs, and pour the Pickle hot over them. Let 
them be well covered with a Linen Cloth folded ſeveral 
Times, and let them [ſtand for a Week; then boil your 
Pickle, and let them ſtand for another Week. Boil the 
Pickle again, and pour it hot upon your Aſparagus, as 0 
before directed. When they are perfectly cold, cover 


the Mouth of your Jar cloſe with a nat firſt, and 


| then a Leather over it. 
| 3'> 7 


. To pickle Privat Beans. 


.. Obſerve the fame Method here as is before n 


for the pickling of your Gerkins. 
To pickle Peaches. 
Take your Fruit when they are full grown, but ſome 


mort Time before they begin to ripen; take care that 


none of them are any ways bruiſed ; then take as much 
Spring-Water as you imagine will cover them ; make it 
ſo falt, with an equal Quantity of Bay and common Salt 
well mixed together, that it will bear an Egg; then lay 
peg Peaches into your Pickle, and cover them with a 

rencher, or thin Board, to keep them under the Wa- 


ter. When they have ſtood in this Pickle for about three 
| Days, take them out, and wipe them very tenderly w__ 
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a fine ſoft Cloth, and lay them down into your Jar, 
Glaſs, or other Veſſel proper for the Purpoſe; then pour 
over them as much White-Wine Vinegar as will fill your 
Jar or Glaſs. To each Gallon put a Pint of the beſt 
Muftard, three or four Heads of Garlick, half an 
| Ounce of Cloyes, Mace, and Nutmeg, and a conſide- 
rable Quantity of Ginger fliced. When your Pickle is 
well mingled together, pour it over your Peaches.. Cloſe 
the Mouth of your jar or Glaſs with a Bladder firſt, and 
then a thin Leather tied faſt. In about two Months they 

Take Notice, The white Plumbs, NeRarines, and 
Apricots, may be pickled the fame Way; and that as 
theſe ſtrong Pickles. will waſte in the Keeping, they 
muſt be ſupplied from Time to Time with cold Vinegar. 

gy To pickle Colliflowers. _ - : 

Pull the fineſt and largeſt you can huy into ſmall Pie- 
ces ; let the ſmall Leaves which grow in the Flowers be 
picked clean. from them ; then ſet a Stew-Pan with 
Spring Water in it upon the Fire; and as ſoon as it boils, 
throw in your Flowers, together with a Handful of 
white Salt; but you muſt not let them boil above a Mi- 
nute. When you have taken them out, lay them upon 
one Cloth, and cover them with another; and let them 
lie till they are quite cold. Have in Readineſs: ſome 
wide mouth'd Bottles proper for your Purpoſe, and put 
to. your Flowers three or four Blades of Mace, and-a 
Nutmeg ſliced, into each Bottle, which muſt be filled 
up with diſtilled Vinegar. Cover the Tops of your 
Bottles with Mutton-Fat firſt, then with a Bladder, and 
| a Piece of Leather over that. Don't open them till they 
have ſtood at leaſt a Month or fix Weeks, 

In cafe you find your Pickle, when you open your 
Bottles, to have a ſweetiſh Taſte, as ſometimes it wall 
have, you muſt, pour off the Liquor they are in, and 
put in freſh Vinegar in its Stead. As to your Spices, 
they will be as fit fer Uſe as ever, and therefore require 
no additional Supply. They will be fit to eat in about 
a Fortnight or' three Weeks. 15% 126 \s 
Take Notice, You muſt throw them out of boiling . 
Water into that which is cold, and then dry them. 
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1 Do pickle Beet- Rot. . 
Boil your Roots in Spring- Water till they are per. 
fealy tender; then peel them with a Cloth, and lay 
them into a Pot, or Jar. To two Quarts of Water add 
three Quarts of Vinegar; and if that will not be ſuffi- 
eient to cover your Roots, you muſt add more Liquor in 
the ſame Proportion. Put your Vinegar, thus mixed 
with Water, into a Pan, and add to it as much Salt as 


u think proper; and then keep ſtirring it till all your 


t is perfectly diſſolved; then put your Pickle upon 
our Roots, and cover the Mouth of your Jar with a 
ladder, and a Leather tied over that. | 1 

Take Notice, Vour Pickle muſt not be boiled. 
DIETS 5 Dao 
Take what Quantity of Onions you think propey 
that are ſufficiently dry, and not bigger than a com- 
mon Walnut; but moſt chuſe ſuch as are much ſmaller. 


Take nothing off from them but their outward dry Coat; 


then boil them till they are tender in one Water only; 
then drain them through a Cullender, and let them lie 
there till they are cold; after that, ſtrip off their out- 
Ward Skin till they look perfectly white, and then dry 

them with a fine ſoft Linen-Cloth. In the next place, 


put them into wide-mouth'd Bottles fit for the Purpoſe, 


and throw into each Bottle about half a Dozen Bay- 
Leaves. If your Bottle hoids a Quart of Onions, you 


muſt put to them two large Races of Ginger ſliced, and 


a Quarter of an Ounce of Mace; then boil two Ounces 
of Bay-Salt in one Quart of Vinegar, in Proportion, be 
the Quantity more or leſs ; as the Skim riſes take it off, 


and then let your Liquor ſtand till it is cold; and then 


ur it into your Glaſſes, Cover the Mouths of your 
tles with a Bladder that has been dipped in Vinegar, 
and tie it down. „„ . 


 _ __ Obſerve, As you find: your Pickle waſtes, you muſt 
| - fill up your Bottles with cold Vinegar. ; : 


To pickle Muſhrooms white. 


Cut and prime your ſmall Buttons at the Bottom; 


waſh them in two or three Waters with a Piece of Flan- 
nel. Have in Readineſs a Stew-Pan on the Fire with 
ſome Spring-Water that has had a Handful of common 


Salt thrown into it; and as ſoon as it boils, put in your 
| | 1 Buttons. 
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Zuttons. When they have boiled about three or four 
Minutes, take them off the Fire, and throw them into 
2 Cullender; from thence ſpread them as quick as you 
can upon one Linen Cloth, and cover them with an- 


at herr 8 h | 
To make your Pickle for them, obſerve the following 
Bunn: | 1 7 . 
Put a Gallon of the beft Vinegar into a cold Still, and 
keep the Top of it covered with a wet Cloth. To each 
Gallon put a Quarter of a Pound of Mace, a Quarter of 
an Ounce of ' Cloves, a Nutmeg cut into Quarters, and 
half a Pound of Bay-Salt. When you find the Cloth 
with which you covered the Top of your Still begins to 
be dry, take it off, and put on another that 1s wet. 
Take care that the Fire in your Still be not too large, 
for fear you ſhould burn the Bottom of it. You may 
draw it till you taſte the Acid, but no longer. Have 
in Readineſs ſeveral wide-mouthed Bottles; and as you 
put in your Muſhrooms, now and then mix a Blade or 
two of Mace, and ſome Nutmeg ſliced amongſt them; 
then fill your Bottles with your Pickle. If you pour 
over them ſome melted Mutton- Fat, that has been well 
ſtrained, it will keep them better than Oil itſelf would. 
5 ASD: Zo pickle Fennel. : | 
Throw a Handful of Salt into ſome Spring-Water, 
and ſet it on the Fire. When it boils, have your Fennel 
ready tied up in little Bunches, and juſt give them a 
gentle Scald'in your boiling Water ; then take them off, - 
and lay them on a Cloth to dry. When they are cold, 
put them into proper Glaſſes, with only a little Nutmeg ' 
and Mace; and fill up your Bottles with cold Vinegar. 
Lay a Piece of green Fennel over. the Mouth of each 
e and then a Bladder, and a Piece of Leather over 
a 3%ͤĩ ]]] RETLE | | 5 
1 To pielle Barberries. a 
Pake a Gallon, more or leſs, of White-Wine Vine- 
gar, and add to it the ſame Quantity of Water. Put 
alf a Pound of Sixpenny-Sugar into each Quart of this 
Pickle, and the worſt of your Barberries; but put your 
beſt into Glaſſes, Let your beſt Barberries be boiled in 
your Pickle; and as ſoon as you find the Skim ariſes, 
take it off clean. Let your Liquor boil till it is 1 a 
p | | | N ne 
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ſine Colour, and let it ſtand till it is cold; then ſtrain it 
through a Cloth, and wring it hard, in order to get all 
- the Colour out of your Barberries as you can. When 
- It has on enough to cool and ſettle, pour it clear 
into your Glaſſes amongſt your beſt Barberries. . Boil a 
little Fennel in alittle of the Pickle,” and when cold, put 

a Piece of it upon the Top of each Glaſs, and cover it 
Cloſe with a Bladder, and a Bit of Leather over that. 

To every thalf Pound of Sugar you uſe, you muſt put 
a Quarter of a Pound of white Salt. | 3 

Take Notice, Red Currants may be pickled the ſame 
Way, and will eat very agreeably. 55 "I, 

e 1"eth 2 To pickle Oyſters. | 
Take any Quantity you think ꝓroper of the beſt Oy. 
Ners you can get, and ſave the Liquor in ſome pro 
Pan when you open them. Put them all but the black 
Verge, which muſt be cut off, into their own Liquor, 
and boil them in a proper Kettle, with their Liquor, for 
about half:an Hour, over a gentle Fire ; and as you find 
the Scum ariſes, take it off clean. As ſoon as you think 
they are enougb, take them out; and when you have 
ſtrained the Liquor through a fine Cloth, put your Oy- 
ſters into it again: After that, take about one Pint of 
the hot Liquor, and put half an Ounce of Cloves, and 
three Quarters of an Ounce of Mace, into it. Give it a 


Boil, - and pour it over your Oyſters, ſtirring at the 


ſame Time the Spices well amongft them: Add thereto 
one Spoonful of Salt, a Quarter of an Ounce of whole 
Pepper, and three Quarters of a Pint of the beſt White- 


Wine Vinegar. Let them ſtand afterwards till they are 


cold; then put your Oyſters up into a-Barrel, which 
muſt be filled with the Liquor, and let them ftand for 2 
Time to ſettle. They will ſoon be fit to eat; bus if you 


have a Mind to keep them, you may put them into 


Stone ſars. Take Notice, Before you cover the Mouths 
of your Jars with a Bladder and Leather, your Qyfter: 
and Ingredients. muſt be quite cold. = 

Obſerve, Cockles and. Muſſels may be pickled much 
after the ſame Manner; with this ſmall Difference, how- 
ever, as the former are ſmall, you muſt have at leaſt two 

uarts to this Spice; neither have you Occaſion to pick 
ry thing off them. You muſt have two Quarts. like- 


wie 
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wiſe to the latter; but you muſt take great Care, in 
the firſt place, to pick out the Crab, that ſometimes is 
found under the Tongue, and the little Foz which 
grows at the Root of it, 1 

Your Muſſels, as well as Cockles, muſt be waſhed in 
divers Waters, in order to clear them from the Grit ; 
then put them into a Stew-Pan by themſelves ; let them 
be covered up cloſe; and when they are open, pick 
them out of their Shells; and ftrain their Liquor. 

HDL To pickle: Artichoak Bottoms. 8 6 
When you have boiled your Artichoaks ſo long as that 
you can pull the Leaves off with Eaſe, take the Choaxks 
off, and cut them from the Stalks; but take care that 
your Knife does not touch the Top. Let them be 
thrown into Salt and Water, and let them be there for 
about an Hour; then take them out, and let them drain "WB 
upon a Cloth; when dry, put them into wide-mouth'd 
Glaſſes; but take care to put between them a little 
ſliced Nutmeg, and a ſmall Quantity of Mace; then fill 
your Glaſſes up, either with diſtilled Vinegar, or Sugar- 
Vinegar and Spring-Water,- Let them be covered over 
with tried Mutton- Fat, and tie them down with a Blad- 
der, and a Piece of Leather over it. „ g 
; TDo fickle Samphire. 

Lay what Quantity you think proper of ſuch Sams» 
phire as is green; in a clean Pan, and (after you have 
thrown two or three Handfuls of Salt over it) cover it 
with Spring-Water. When it has lain four and twenty 
Hours, put it into a Braſs Saucepan, that has been well 
cleaned ; and when you have thrown into it one Hand- 
fu] only of Salt, cover it with the beſt Vinegar. Cover 
your Saucepan cloſe, and ſet it over a gentle Fire; let 
it land no longer than it is juſt criſp and green; for it 
would be perfectly ſpoiled; ſhould-it ſtand till it is ſoft. 
As ſoon as you have taken it off the Fire, pour it into 
your Pickling-Pot, and take care to cover it cloſe, 
When it is cold, cover the Mouth of your Pot with a 
Bladder, and a Piece of Leather over that; and when 
you have tied it faſt, ſet it by for Uſe as Occaſion offers. 

Take Notice; Your Samphire will keep all the Year 
reund, if you throw it * a very ſtrong Brine of Salt 


= 
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and Water; and throw it, ſome ſhort Time before you 
uſe. it; into a proper Quantity of the beſt Vinegar. 
5 To pickle Elder Roots. 

Take the largeſt and youngeſt Elder Roots you can 
get, about the Middle of May, which is the Time ſor 
their putting out. The middle Stalks are the beſt, and 
the moſt tender. Peel off the Skin that covers them; 
and when you have ſtee ped them for about four and 
twenty Hours in a very frong Brine of Salt and Water, 
dry them, Piece by Piece, Ma clean Cloth. Have 
your Pickle in Readineſs, which muſt be made of Half 

er, and Half White-Wine Vinegar, To each Quart, 
let the Quantity be what it will, put an Ounce of Pep- 
per, either white or red, as you think moſt proper, 
with ſome few Corns of Jamaica Pepper z and add there. 
to a ſmall! Quantity of Mace, and an Ounce of fliced 
Ginger. When you have boiled your Spice in your 
Pickle, pour it directly upon your Shoots 7 and when 
you have Rlopped them up cloie, which muſt be done 
that very Inflant, ſet your Jar for two Hours before the 
Fire, keeping it frequently turned. This is as good a 
Way for making Pickles green as any can be pteſeribed; 
but if you don't approve of it, inſtead thereof, you may 


| boil your Pickle ſeveral Times, and pour it hot upon 


your Shoots, which will anſwer the ſame End. 


Take Notice, In caſe your Pickle be made of the Su- | 


gar-Vinegar, one Half muſt be Spring-Water. 
5 To pickle Red Cabbage. 


When you have ſliced your Cabbage very thin, put 


as much Salt and Vinegar to it as you think requiſite, 
and an Ounce of All- Spice, cold. Cover it cloſe, and 
keep it for Uſe as Occaſion offers. Though ſome Peo- 
ple are fond of this Cabbage ; yet, for the Generality, 
5 75 kept for no other Purpoſe than for the Garniſhing of 
„, | 1 ; | 


GENERAL RULES 10 be obſerved in regard to all Kinds | 
2 OY ͤĩ ]] ů 50 

JDOR all Sorts that require a hot Pickle to them, 
make uſe of Stone-Jars, or Glaſs-Bottles, with | 
wide M 


ouths. It is true, they are ſomewhat dearer than 
| ; 4 earthen 


2 
"+ 
Ls 


earthen Veſſels; but then the firſt Charge is the beſt: ü 
for they will not only laſt much longer, but will keep 
your Pickles much better; ſince Vinegar and Salt wil! 
ſoon penetrate through the latter, when they will no 
I.. <4. + + 
WM. B. You ſhould always tie a ſmall Wooden Spoon, 
with Holes in it, to each of your Jars; for you will 
. ſpoil them, if you take them out with your Fingers. 


InsTRUCTIONS for' making various Kinds of Cakes, i 


Gingerbread, Biſcuits, Mackaroons, Wigs, and 
Buns. WE. 5 | 8 : | 


To make a rith Cake, and how to Ice it auben made. 
7 ORK fix Pounds of the beſt freſh Butter to a 
Cream with your Hands, in the firſt place; then 
put in the following Ingredients, vi. four Pounds of 
well dried and fifted Flour, and ſeven Pounds of Cur- 
rants, both wail'd and rubb'd ; two Pounds of blanch'd 
Almonds, beaten fine. with Orange-Flower Water and 
Sack; add to this four Pounds of Eggs; with only one 
Half of the Whites, three Pounds of double-refined Su. -. 
gar, that has been well beaten and ſifted ; as alſo a ſmall - 
Quantity of Mace, Cloves, and Cinnamon, in equal 
Proportions 3\ about a fn of a Pound of each will be 
ſufficient 3 three large Nutmegs beaten as fine as poſ- 
I fible, a ſmall Quantity of Ginger, half a Pint of the beſt 
WW French Brandy, and the ſame Quantity of Sack. As to 
your Sweetmeats, you may put in more or leſs, as you 
think proper; but they muſt be Orange, Lemon, and 
Citron, and theſe in equal Proportions. | 
In the Operation, obſerve the following Method: 
When you have worked your Butter to a Cream, as a- 
bove directed, then throw in your Sugar, and mix it 
well together; take care that your Eggs be well beatey, -. 
and ftrain it through a Sieve. When you have worked 
in your Almonds, put in your Eggs, and beat them all 
together till they are thick, and look White; then put in 
your Brandy, Sack, and Spices. Shake your Flout in 
gradually; and when your Oven is duly preparef, pur 
in your Currants and Sweetmeats as you put ic ih your 
$4 : | ' J N 3 5 0 Hoop. = 


THE 


v _ * . * 
3 is 6 WS” 4 ; Ln < . * 
8 RA. wag, © 8 r 
— _— — — — * agg GET 


(138) 
Hoop, Your Oven muſt be a quick one, and your Cake 
muſt fland in it for four Hours at leaft, 

Take Notice, That all the Time you are mixing of it, an 
you muſt keep beating it with your Hands; and your | 
Currants muſt be ſet 157 ſome Time before the Fire, in 
order to their being put warm into your Cake. » Such a 
rich Cake as this will bake better in two Hoops than 
one. . | 3 (EP 2 

In order to ice it, take the Whites of four and twenty 
Eggs, and one Pound of double-refined Sugar, well 
beaten and fifted fine ; then let both be mingled well to. 
gether in a deep Earthen Pan, and whiſked” for two or 
three Hours ſucceſſively, till it is thick and looks white; 
then, with a Bunch of Feathers, ſpread your Ingredients 
all oyer the Top and Sides of your Cake. Set it before 

a good clear Fire, but at a proper Diſtance, and keep 


A e turning it, for fear its Colour ſhould be chan- 
ged. A cool Oven, however, is beft for this Purpoſe, in 
Znd it will harden there in about an Hour's Time. When bi 


your Iceing is made, you may perfume with whatever 
vou think proper. 3 HE 

| | N To make rich Seed · Cake. elt V 

Take, in, the. firſt: place, four Pounds of the fineſt E 

Flour, and three Pounds of double- refined Sugar, that P 

bas been well beaten and ſifted; 'when you have mixed V 

them well together, let them dry by the Fire, till yo p 

other Materials are duly prepared. In the next place, 

take four Pounds of the beſt freſh Butter, and beat it till > 

it is as ſoft as Cream; then beat three Dozen of Eggs, d 

but put near one Half of the Whites away; your Eggs ſe 


I muſt be flrained off from the Treds, and beaten up with i 
your Butter, till it appears like Butter. Add to this 8 
fire or fix Spoonfuls of Orange Flower, or Raſe Water, W 2! 
and beat it over again; then take your Flour and Sugar, t 


XL - "together with ſix Ounces of Carraway-Seeds, which muſt I 


be ſtrewed in gradually, and beaten up for two Heurs 
without Intermiflion ; you may perfume it as you pleaſe, 
either with the Tincture of Ambergreaſe or Cinnamon. 
When you have buttered your Hoop, you muſt put it in- 
to a moderate Oven, and let it ſtand there for three Hours, 

or better, AE ng EU Ehb et a hw 


mY new 
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Take one Pound of Butter, and beat it one Way only, 


n * * ann * ” n 
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„ (HI) | 
In the beating of your Butter, you muſt obſerye this 
general Rule, viz. It muſt; be done with a cool Hand, 
and always one Way, in a deep Diff. | 
8 To make a leſs expen/ive Seed · Cake. 


%- 


with your Hand, in a deep Earthen Pan, till it is like a 
fine thick Cream; then have in Readineſs about a Dozen 
Eggs; put Half the Whites away; let- theſe be well 
beaten, and beaten up likewiſe with the Butter, a Pound 
of Flour, a Pound of Sugar, and what Quantity of Car- 


raway-Seeds you think proper. Let all theſe be beaten, 


either with your Hand, or a large Wooden Spoon, for 
an Hour together; butter your Pan before you put in 
your Ingredients, and then put it into a quick Oven, and 


there let it ſtand for about an Hour, and it will be fuf- 


fciently hi e bag uch ages bas e ads tha 

If you chink proper, for a Change, you may throw 

into your Ingredients a Pound of Currants, that have 
been well waſh'd and pick l. 
Ss Mnether Faye. 6 4nd nut 

Put a Peund and an half of Butter, . and a Pint of new 

Milk, into a Saucepan, and ſet them over the Fire. 


C 


Have in Readineſs half a Peck of Flour, that has had a 
Pound of Sugar and half an Ounce of All-Spice, beaten + 


very fine, well mingled with, it. When the Butter is 


| n melted, pour the Milk and Batter into the 


fiddle of your Flour, and at the ſame time add half a 


Pint of good Ale- Veaſt; and then work all your Ingre- 


dients up like a Paſte, Some ſhort Lime before yon 
ſend it to the Oven, ſet it before the Fire, that it may 
riſe. When you have put what Currants, or Carraway- 
Seeds, into it you think, proper, let your Cake be bak d 
in a quick Oven. This Quantity will be ſufficient for 
two Cakes. They will require about an Hour and an 
Half*s Baking, or ſomething better. | 

. 0 make a Butter-Cake,. . | 


* — * 
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Take a Diſh of the beſt freſh Butter, and beat it with 
your Hangs like Cream; two Pounds of Loaf-Sugar beat 


very fine, three Pounds of Flour that has been well 
dried; mix theſe, well with your Batter; take two D6- 
zen of Kg „leaving out Half the Whites; and let them 


all be well beaten together for an Hour. Fut in, before 


it 


.. - ps) 


it goes to the Oven, a Nutmeg that has been beaten fine, 


2 Quarter of an Ounce of Mace, what Quantity of Cur- 


— 


rants or Seeds you think proper, and a mall Glaſs et. 
ther of Brandy or Sack. Ru 
To make à fine Saffron or Seed Cake. 


Take a Quarter of a Peck of Flour, a Pound and au 


Half of the beſt freſh Butter, ſix Eggs that have been 


well beaten; three-Ounces of Carraway-Seeds, one Quar. - 


ter of an Ounce of Cloves and Mace beat fine together; 


add to this one Pennyworth only of beaten Cinnamon, 


a Penny worth of Roſe- Water, a Penny worth of Saffron, 


one-Pound of Sugar, a Quart of Milk, and a Pint and 
an Half of Yeaſt; let all - theſe Ingredients be li ghiiy 


mingled together with your Hands in the following 
Manner: ' Firſt boi your Milk and: Butter; then ſkim 


off the Butter, and mix that and ſome ſmall Part of the 


Milk with your Flour. Let your Yeaſt be ftirred into 
the- Remainder, and, when' ftrained, let it be mingled 


with your Flour ; then. put in your Seeds and Spices, . 


your Roſe-Water, and: Tincture of Saffron ; and add to 


them your Sugar- and Eggs. Let all be beaten up with 


our Hand- lightly together, and then ſet it either in a 
dop or a Pan, well buttered, in a quick Oven. It 


| win require an Hour and a Half at leaſt to bake it well. 


To make Gingerbread-Cakes. x I 
Take one Pound of Butter, and one Pound of Sugar 


a rub them well into three Pounds of Flour; add there- 


that has been grated To theſe Ingredients put one 
Pound of Tread, and one Quarter of a Pint of Cream, 


to two Ounces of beaten Ginger, and a large Nutmeg 


made warm together; and when your Bread is ſtiff. roll 
it out, and make it up into thin Cakes, or ſmall Nüts, 
as: you like them beſt. They muſt be bak d on Il : 


Plates, and in a ſlack Oven. 
To make Cakes in the Portugueſe Manner.” 


Take a Pound of double-refined Sugar, well beaten - 
and ſifted fine, and mingle it with a Pound of fine Flour; - 


then rub into it a Pound of tlie beſt freſi Butter you can 


* 


get, till it is as thick as grated white Bread; then add 


8 ten Eggs, well worked up with 4 Whiſk, two 


Spoonfuls of Roſe - Water, and the ſame Quantity of : 
Sack, after chis, throw into it eight Ounces of Currants - 


well 
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well waſt'd and pick'd, and let all be well mingled to. 
gether, Put your Ingredients, thus prepared, into lit- 
tle Tin Pans, well battered ; but take care that they are 


not more than one Half full, and then ſend them to the | 


OT co: | | 

Theie Cakes, in caſe you put no Currants in them, 
will keep good for ſix Months together; and then, in- 
Read of Flour, make aſe of a Pound of Almonds blanch'd 
and beat up with Roſe Water, as above directed: And 
theſe are looked upon to be the better Sort of the two. 
1 | To make a wery good Cake. . e 
Take one Pound of Sugar, half an Ounce. of Mace, 
and the ſame Quantity of Nutmeg, both beaten ſine, and 


mix them well in five Pounds of Flour that has been well 


dried; then take two Dozen of Eggs, and leave out on- 
iy one fourth Part of the Whites; when you have beat 
them well, put them, together with a Pint of Ale- Yeaſt, 
into your Flour ; in the fiex4 place, take two Pounds 
and an Half of the beſt freſh Butter Fou can get, and 
three Half-Pints of Cream; ſet your 'Creani and Butter 
over the Fire, till the Butter is all diſſolved; then let it 


Rand till ĩt is only about Blood - warm, beſore you put it 


into your Flour; when you have let it ſtand about an 
Hour before the Fire, in order to make it rife, put into 
it ſeven Pounds of Currants, that have been well ſoaked 
in half a Pint of Brandy, and three Quarters of a Pound 
of candied Peels, Send it to the Oven, and there let it 
ſtand for about an Hour and an Half. If you put into 
your Flour two Pounds of Raifins well chopped, and a 
Quartern of Sack, it will be a great Improvement to your 
Cake. When you put the Raifins and Currants into 
your Flour, you muſt bake it in a Hopp). 
1 TD make Gingerbread. | 5 
Take two Ounces of Ginger, a Quarter of an Qunce 
each of Nutmegs, Cloves, and Mace, all beaten- very 
fine, and mix them with three Quarts of fine Flour ; 
add thereto three Quarters of a Pound of double- refined 
Sugar, and two Pounds of Treacle; ſet them over the 
Fire, but don't let them boil; mix into the Treacle 
three Quarters of a Pound of melted Butter, and ſome 
Lemon and Orange Peel candied, and ſhred ſmall. When 
a] your Ingredients have been well mixed r ſet 
EAR | | COL 
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them in a quick Oven, and let them ſtand for an Hour An 


only, and your Bread will be ſufficiently bak d. 
£3 | To make little fine Cakes. b et 
Take one Pound of the beſt freſh Butter, and beat it 
to a Cream; add to it five Quarterns of Flour, one Pound 


of double · refined Sugar beat very fine, half a Dozen Eggs, 


leaving out one Third of the Whites, and one Pound of 
Currants, that have been: well waſh'd and pick'd: When 
you have beaten your Epps very fine, mix them, and 
your Flour and Sugar by Degrees into the Batter; and 
beat the whole well with your Hands: When your Ma- 


- terials are thus duly prepared, you may either-bake them 


whole, .or cut them-into as many-ſmall Cakes as you 


think roper. is 
- Tz make: Common Biſcuits. 


Take aPoound of Flour, and a Pound of double-refined- 
r well powdered ; then beat up half a Dozen Eggs, 


Su 

wich about one Spoonful of Roſe-Water,.-and another of 
Sack. To your Flourand Sugar add-one Ounce of Co- 
riander Seeds, and then mix them by Degrees into your 
Eggs. You may ſhape them either in Tin Moulds or 
thin white Paper, into what Forms your Fancy directs 
ou. Rub them over with the White of an Egg well 
aten, and duſt them with fine Sugar. 5 
Set them in an Oven that is but inoderately heated; 
and when they riſe and come to a good Colour, take them 


out; then dry them in a Stove, in caſe you have one; 
but if not, ſend them to the Oven again, and there let 
them ſtand all Night. When ſufficiently dried, they are 


fit to eat as Oceaſion offers. | 
To make: Drop: Biſcuits. 


Take twelve Ounces of fine Flour well dried, and a 
' _ Whole Pound of double-refined Sugar beat very fine; 
and when you have well beaten about eight or ten Eggs, 

e 


put into them your Sugar and Flour by Degrees, and 

all be well beaten together without Intermiſſion: Vour 
Oven muſt be about the ſame Degree of Heat as is cuſ- 
tomary for baking of common Rolls: When your Ingre- 


dients are ready, drop your Biſcuits on ſome Sheets of 


Tin that have been well floured, and make your Drops 


ef what Size you think proper; and then ſet them in the 
Oven. Vou muſt watch them, to obſerve U f 
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and as ſoon as you perceive they begin to colour, take 
mem out, and put in others; and in caſe you find the 
irſt are ſufficiently bak'd, put them likewiſe in again: 
When they are enough, you'll find they will have a white 
Ice upon them. dt is common to put in a few Carraway- 
Seeds into theſe DropBiſcuits.; but: that is left entirely 
to your own Option. When your whole Quantity is 
thoroughly bak'd, ſet them into the Oven again to dry, 
and take care to keep them always in a dry Place. 
Lo make French Biſcuits. 

Take three new-laid- Eggs, and weigh them in a Pair 
of Scales, and the ſame Weight of as much dried Flour; 
add thereto the ſame Weight of Loaf-Sugar finely pow- 
dered. In the next place, let the Whites of your Eggs 

be well beaten up with a Whiſk, till they are of a ſine 
Froth ; then throw into it half an Ounce of «candied Le- 
mon- Peel ſhred. as mall as poſſible, and beat it well: In 
the next place, put your Flour. and Sugar in gradually, 
and then the- Volks, and temper them all well with a 
Spoon; then ſpread your Biſcuits on thin white Paper, 
and cut them with your Spoon into what Forms you 
pleaſe; and then duſt them with powdered Sugar. Set 
them in an Oven that is but moderately hot, Which will 
give them a fine Colour on the Top. When they are 
bak'd enough, cut them off from the Paper with a Pen- 
knife, and lay them up in dry Boxes, to be ready for Uſe 
as Occaſion offers. e | 
| To make Mackaroons. 
When you have ſcalded and blanched a Pound of Al- 
monds, throw them into ſome cold Water; after they 
have lain there for ſome Time, take them out, and dry 
them in a Cloth; then pound them in a Mortar: Take care 
to moiſten them now and then, either with a ſmall Quan- 
tity of Orange - Flower Water, or the White of an Egg; 
for otherwiſe they will be apt to turn to an Oil: Then 
take a Pound of Loaf. Sugar well powdered, three or four 
Whites of Eggs, and a little Muſk, all well beaten toge- 
ther; and cut them round with a Spoon upon Wafer- 
on You muſt bake them on Tin Plates in a gentle 
. n 


To make Shrewſbury Cakes. - 
Take a Pound of Sugar that has been finely ſearched, 
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and mix two Pounds of fine Flour with it; then take one 
Quarter of a Pound in order to roll them in. In the 
next place, take four Eggs, four Spoonfuls of Cream, 
' and two only of Roſe-Water ; beat them all well toge- 
ther, and mix them with the Flour till they come to a 
Paſte; then roll them into thin Cakes, and bake them 
in a quick Oven. Ee OPT 3 $41 
. To make good Wigs, /4 
Rub into a Peck of the fineſt Flour three Quarters of a 
Pound of the beſt freſh Butter you can get, till it is like 
gtated Bread; add to this half a Pound of Sugar, or ra- 
ther more, if you think proper, half a Race of Ginger 
grated, half a Nutmeg, three Eggs, the Volks and 
Whites all beat together; and put to them half a Pint of 
thick Ale-Veaſt, and three or four Spoonfuls of Sack; 
then make a Hole in your Flour, and pour in your Egg; 
and your Yeaſt, and as much blood-warm Milk as will 
make it-into a light Paſte. Let it ſtand half an Hour be- 


fore the Fire, in order to make it riſe 5; then make it into 


as many Wigs as you think proper. Before you ſend them 
to the Oven, waſh them over with Egg. They will be 


ſufficientiy bak'd in half an Hour, if your Oven be quick. 


To make Buns. 3 
_ Kread two Pounds of the fineſt Flour, a Pint of the 
beſt Ale- Veaſt, with a little Sack in it, and three Egg. 
that haye been well beaten together with ſome warm Milk, 
a ſmall Quantity of Nutmeg, and a little Salt; ſer it be- 
fore the Fire till it riſes very light; then knead in a Pound 
of the beſt freſh Butter you can get, and a Pound of rough 
Carraway-Comſits. Cut them into what Forms you pleaſe 
upon Papers that have been well floured, and bake them 
in a quick Oven, ' 7 7 5 

e To make a /mall Plumb Cake. 
Dry two Pounds of Flour, either in an Oven, or before 


| _ a large Fire, and thereto put half a Pound of double- 


refined Sugar well powdered, the Volks of four Eggs, 
and two Whites only, half a Pound of the beſt freſh But- 
ter, that has been waſhed with Roſe-Water, fix Spoon- 


fuls of warm Cream, a Pound and an half of Currants 


that have been well pick'd, and well rubb'd with a clean 
Cloth, but never waſh'd : When all your Ingredients have 
been well mingled together, make them up E _ 
"0" | | Lakes; 
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'Cikes; bake them in an Oven that is but moderately . 


hot, and let them fland about half an Hour, in which 


Time they will be coloured on both Sides; then take a- 


way the Lid of the Oven, and let them ſtand to foak. ' 

N. B. Your Butter muſt be well rabid into your Flour, 
in the firſt place; then your Eggs and Cream; and your 
Currants muſt be thrown in laſt. | 


INSTRUCTIONS for making Cheeſecakes, | Creams, . 


- Jellies, Syllabubs. c. 


To make Cheeſecakes after the beſt Manner. 
IRST warm a Pint of Cream, and then add to it 
I five Quarts of Milk that is warm from the Cow; 
and when you have put a ſufficient Quantity of Runnet to 
it, ſtir it about till it comes to a Curd; then put your 


Curd into a Cloth, or Linen Bag, a:d let the Whey be* 


very well drained from it; but take care not to ſqueeze 
it hard: When it is ſufficiently dry, thiow it into a Mor- 
tar, and beat it till it is as fine as Butter. To your Curd, 


thus prepared, add half a Pound of ſweet Almond: blanch'd, 


and the ſame Quantity of Mackaroons, both beaten toge- 
ther as fine as Powder. If you have none of the laſt near 


at hand, make uſe of Naples Biſcuits in their Stead; then 
add to your Ipgredients the Volks of nine Eggs that have 


been well beaten, a whole Nutmeg that has been well 
erated, a Couple of perfum'd Plumb:, that have been dif- 


ſolved either in Orange-Flower or Roſe-Water, and half | 
a Pound of double refined Sugar. When you have min- 


gled all theſe well together, melt a Pound and a Quarter 
of the beſt freſh Butter, and ſtir it well into it. If you 
think proper, you may have half a Pound of Cur- 


rants plump'd, which you may let ſtand to cool, till you 


make uſe of it. N 


As to your Puff Paſte for your Cheeſecakes, it muſt 


be made in the manner following. 


Wet a Pound of fine Flour with cold Water, and tben 


roll it out; put in gradually at leaſt two Pounds of the beſt 
freſh Batter, and ſhake a ſmall Quantity of Flour upon 
each Coat as you roll it. Make it juſt as you uſe it. 


N. B. Some will leave out both the Currants and the 


perfumed-Plumbs. 
PR, 9 1 When 
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„„ 
When no Currants are uſed, they are called Abnond- Lo: 
Cheeſecakes : When colour'd with Tincture of Saffron, I in 
and made with Mackaroons and without Currants, we bei 
call them Saffron Cheeſecakes. When Currants are ad- Ing 
ded, they are call'd Fine Cheeſecakes; and when with Ti: 
| Mackaroons, and not colour'd with Saffron, we diſtin- ors 


guiſh them by the Name of Makaroon-Cheeſecakes. || mi 
| To make Lemon Cheeſecakes. 2 nei 

Boil the Peel of two large Lemons very tender; then 
throw them into a Mortar, and pound them well with ; 


near Half a Pound of double refined Sugar ; then take bez 
the Volks of Half a Dozen Eggs, and Half a Pound of the 
the beſt freſh Butter you can get. Pound all theſe Mate. MW tit 


rials till they are well mingled together. Have a Puff MW Pa 
Paſte in your Patty Pans ready for Ufe; and when you Eg 
have filled them half full, ſend them to the Oven. die 
VM. B. Orange Cheeſecakes are made the ſame Way, on 
with this ſmall Difference only, that your Peels muſt be po 


boiled in ſeveral Waters; for otherwiſe your Cheeſe- in 
cakes will be bitter. 53 e | 
£ | Another Way. 5 
Gerate off the Peel from two large Lemons, and ſqueeze 5 
all the Juice out of one of them; then add half a Pound ti 
of double refined Sugar to it; the Volks of a Dozen Eggs, W 
and two Thirds only of the Whites well beaten: after W 
this, melt half a Pound of the beſt freſh Butter in a ſmall Su 
Quantity of Cream; mix all-well together, and keep ſtir- Tn 
ring it ever the Fire, till 'tis of a moderate Conſiſtence; On 
then remove it, and · let it ſtand till tis cold. Have your 
Patty-pans in Readineſs, covered with a thin Paſte, and 


fll-them only ſomewhat more than one Half. If your In 
Oven be quick, Half an Hour will bake them. th 
Do mate an Almond Cheeſecake. th 


Lay half a Pound of the beſt Jordan Almonds into cold ba 
Water, ard let them ſteep there all Night long, then in 


blanch them in cold Water the next Morning; when you U 
S take them out of your.laſt Water, dry them with a clean pe 
1 _Clcth; afterwards beat them as fine as poſſi ble in a ſmall It 


Quantity of Orange Flower or Roſe- Water. In the next 
Place, take Half a Dozen Eggs, and two Thirds only of 
the Whites; and when you have beaten them well, take H 
care to ſtrain them; then add thereto half a 1 « 2 


| 
; 
f 
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Loaf Sugar, with a little Mace that has been well beaten 
in a Marble Mortar; then melt near half a Pound of the 
beſt freſh Burter you can get, and pour it into your other 
Ingredients in the ſaid Mortar, throwing in at the ſame 
Time a ſmall Quantity of Lemon Peel that has been well 
orated. After your whole Ingredients have been well 
mingled together, and your Patty-pans are daily in Readt- 
neſs, fill them up to what Height you think proper. 
; To make Almond Cuftards, bt. 
Take a Quarter of a Pound of Almonds that have b 
beaten fine with two Spoonfuls of Roſe Water, and put 
them into a Pint of Cream; then add to it ſuch-a Quan- 


tity of double refined Sugar as will fweeten it to your 
| Palate. In the next Place, beat up the Volks of four 


Eggs, and ſet them, when mixed with your other Ingre- 

dients, over the Fire, ftirring them all the Time one Way 

only, till they are of a proper Conſiſtence; and then 

pour them out into little Cups; or you may bake them 

in ſmall China Cups. EET | 
00 To make bab Cuſtards. 

Boil, in the firſt Place, a Pint of Cream with a ſmalt 
Quantity of Mace and Cinnamon in it; and as ſoon as 
tis cold, take four Eggs, leaving out one Half of the 
Whites; a ſmall Quantity of Rofe and Orange-Flower- 
Water, mixed with Sack, and as much double. refined 
Sugar and Nutmeg as will ſuit your Palate. Mix your 
Ingredients well together before you ſend them to the 


Oven, and bake them in China Cups. | 


To make common Cuſtards. ; 

Sweeten a Quart of new Milk with Loaf Sugar accord- 
ing to your Taſte, and put into it ſome grated Nutmeg ; 
then beat up eight Eggs very well, leaving out four of 
the Whites, and ſtir them amongſt your Milk; then 
bake them either in ſmall China- Baſons, or put the Whole 
into one deep China-Diſh. Set the Diſh in hot boiling 
Water, that will riſe about Halfway. If you think pro- 
per, you may add a little Rofe-Water before you ſerve 
It up, 3 | 
. To make Orange Butter. 
Beat the Volks of ten Eggs very well, and add to them 


Half a Pint of Rheniſh, fix Ounces of double-refined Su- 
gar, and the Juice of three ſweet Oranges. Set 
5 — ; O 2 


your In- 
gredienta- 


- 
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1 the Fire, and continue ſtitring them one 


Way only, till they come to a Conſiſtence; then take 


them off, and ſtir into them a Lump of Butter about the 
Bigneſs of a large Walnut. | | 


. InzTRUCTIONs for making Creams of various Sorts, 
| | To male a Lemon Cream. 
ARE five or fix Lemons very thin, and ſteep them 
all Night in about twenty Spoonfuls of Spring-Wa- 
ter, with their Juices ſqueez'd into it; ſtrain your Li. 
quor the next Morning through a Jelly- Bag into a filver 
Sauce * if you have one near at Hand. Add to it, 
the Whites only of Half a Dozen Eggs well beaten, a- 
bout Half a Pound, or more if you think proper, of 
the beſt Loaf Sugar, and ſet it over a gentle Charcoal 
Fire ; take care to keep it ſtirring all the Time, and but 
one Way only; when any Scum ariſes, clear it off; and 
when *tis as hot as you can juſt bear to put your Fingers- 
into it,. pour it out into little Glaſſes, 
| | Another Way. 


Take Half a Pint of Spring- Water, and ſqueeze the 


Juice of four or five of the beſt Lemans you can get into 
it; add to the Juice about a Pound of double.refined. 


Sugar peunded as fine as Powder ;;: then beat- up the 


Whites of about ſeven or eight Eggs, with the Yolk on- 


ly of one, and mix them with your Lemon-Water well. 


together ; and when you have flrain'd the whole, pour 


it into a Sauce-pan, {a Silver One if you have it) and. 


ſet it over a gentle Fire; keep ſtirring them all the Time, 


and as-the Scum riſes clear it off; then put into it the 
Peel of one Lemon only; when you find 'tis very hot, 


but before it boils, take out the Lemon Peel, and pour 
It out into little China Cups. | te 
* To make Orange-Cream. , ; . 
_ Squeeze as many Seville-Oranges into a Baſon as will 
produce you about a Pint of Liquor ; and add thereto, 
the Volks of Half a Dozen Eggs, with two Thirds of 
the Whites only, when you have beaten them well toge- 
ther; iato this beat and ſift about a Pound of the beſt 
Loaf Sugar; then put your Ingredients into a Silver 
Sauce : pan, and ſet. them over a gentle Fire; put * 
„„ | 1 ee 
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Feel of about Half an Ounce only, and keep ſtirring it 
all the Time one Way. When you find it ts very hot. 
(for it muſt not boil) take out the Orange-peel, and pour. 
out your Cream into China Diſhes, or little Glaſſes, - - 
To make Gooſeberry-Cream. 
Pick two Quarts of Gooſeberries, and ſcald them in 
as much Water as will cover them 3 when they are e- 
'nough, run them through a'Sieve with.a Spoon. Beat 
-up Half a Dozen Eggs, and put them to a Quart of your 
Pulp, whilſt 'tis hot; and after you have added to it a- 


bout an Ounce of the beft' freſh Butter, ſweeten all to 


your Palate : then ſet your Ingredients over a ſlow Fire, 
and keep ſtirring them till you find they are of a proper 
Confiftence ; then take them off, and let them ſtand by 
till they are near cold ; after that, add two Spoonfuls of 
the Juice of Spinnage, and one of Roſe or Orange-Flower- 
Water, or Sack, if you like it better; and when you 
have ſtirred the whole together, pour it into a China: 
Baſon. Don't ſerve it up to Table, however, till tis per- 
fectly cold. r | a ys Fr nn 
| T7 make Barley Cream: pared hs: 
Boil ſuch a Quantity of Pearl Barley as you think pro- 
er to uſe, in Milk and Water, till tis perfectly tender; then, 
E ſtrained your Liquor from it, put your Barley in- 
to a Quart of Cream. Set them over the Fire, and give 
them a gentle Boil; then beat up, with a Spoonful. of 
fine Flour, and two Spoonfuls of Roſe or Orange-Flower- 
Water, the Volk of one Egg only, and the Whites of 


| five or fix; after that take your Cream off the Fire, and 


mix your Eggs with it gradually ; then ſet your Ingredi- 
ents on the Fire once more, that they may thicken, 


- When you.have ſweeten'd the whole to your Palate, pour 


it into ſmall China-Baſons; but don't ſerve it up to Ta- 
ein ß OE 
1 To make Almond Cream. 
Put Half a Nutmeg grated, a Bit or two of Lemon 
peel, and a Blade of Mace, into a Quart of Cream, and 


ſweeten it to your Palate ; then boil them all together; 


in the mean Time, get in Readineſs a Quarter of a Pound 
of blanch'd Almonds that have been well beaten up wita 
Roſe or Orange Flower-Water, and nine Eggs, like- 
wiſe, well beaten and ſtrain'd to your Almonds, which, 
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hen welf beat together, and rubb'd through à coarſe 


Sieve, muſt be mingled with your Cream. Then pour 
all your Ingredients into a Sauee pen, and ſet them over 
the Fire, and give them a gentle Boil, ſtirring them all 
the Time one Way only. When tis enough, take it off, 
and pour it into Joer pe or Baſons ; but don't ſerve it 
up to Table till tis perfectly cold. 8 

e e BHRoEKFS Cream. © | 
Take a Quart of the ſweeteſt and thickeſt Cream you: 
can get; then, when you have ſweetened itto your Pa- 
late with double-refined Sugar, and put in what Oran 
Flower or Roſe Water you think proper, ſet it on the 
Fire to boil; in the mean Time, beat up the Whites on- 


ly of about ae or twenty Eggs with a little cold: 


Cream; then ſtrain them, in order to take out the Tred- 


dles; and when your Cream boils, pour in your Eggs, and 


” 
* 


continue ſtirring them one Way only, till it comes to a 
perfect Curd; then take it off the Fire, and paſs the whole 
through a Hair Sieve. Aſter that, beat it well with a: 
Spoon till *tis quite cold: And then tis ready to- be ſerv- 
ed up to Table. „„ 

Wd n Another Way. 


Take a Pint of the ſweeteſt and thickeſt Cream you 
can get, and ſweeten it to your Taſte with double-refined: 


| / Sugar; then grate a ſmall Quantity of rf into it, 


and add one Spoonful of Orange - Flower and Roſe- Wa- 
ter mixed, and two Spoonfuls of Canary; after this, 
beat up four Eggs with one Half of three Whites, and: 
mix them with your Cream. Then pour the whole into 
a Sauce- pan, and let it ſtand over. a gentle Fire till it 
comes to a proper Conſiſtence; but take Care all the 
Time to keep ſtirring it one Way only. Have your: 
Cups in Readineſs, and fill them while your Ingredients, 
are warm; but don't ferve them up till they are perfect. 


Iy col. at 

oe To make Rataka-Cream... 3 
+. Boil fix large Laurel-leaves in a Quart of the ſweeteſt 
and thickeſt Cream you can get; but throw the Leaves 
away as ſoon as they have been boiled long enough. In 
| the mean Time, beat up the Y.olks only of five or fix 
|  Fggs with a ſmall Quantity of cold Cream, and as much 
 -'double-refined Sugar as will be agreeable; when vw 
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Fave thickened your Cream with -your Eggs, ſet” che- 


whole once more over the Fire, but take Care that it does 

not Boil, and keep ſtirring it all the Time one Way only. 

Whilk *tis hot, pour it into your-China Baſons ; and as 

ſoon as it is perfectly cold, it is fit for Uſe,  __ 
TEN To make Whipt Cream, 

Beat up the Whites only of eight Eggs in Half a Pint 
of Sack, and put to them-a Quart of the ſweeteſt Cream 
you can get; when you have ſtirred them all up together, 
add as much double-refined Sugar as will ſuit beſt with 
your Palate, If you like it perfumed, you may ſteep a 
little Muſk or Ambergreaſe, tied up in a Rag, in your 
Cream. Have a Whifk in Readineſs, with ſome Lemon- 
Peel tied up in the Middle of it, and whip your Cream 
up with it. Take off the Froth with a Spoon, and put 
it mo == Glaſſes, or Baſons - 


If you defign to ſend up any fine Tarts to Ta-: _ 


ble, this Whipt Cream is very proper to be laid over 
To mate Whipt Syllabubs. nr 
_ Grate. the Peel of two Lemons. into a Quart- of the 
thickeſt and beſt Cream you can get; add thereto, Half 
a Pint of Sack, and the Juice of two Seville Oranges, 
and Half a Pound of the beſt Loaf-Sugar ; pour your 
Ingredients inte a broad Pan or-deep-Diſh, and whiſk. 
them very well; have in Readineſs by you, ſome red 
Wine, or Sack, that has been ſweetened to your Palate,.. 
and put what Quantity (more or leſs): as you. think con- 
venient, into your little Glaſſes ;. then as the Froth riſes-. 
from your whipping the other Ingredients,. take it off 
with a Spoon, and put it gradually into your Glaſſes, till 
they are as full as they. can well hold. Take Notice, 
Theſe Syllabubs will not keep long, and therefore make 
but little more than what you propoſe ſhall be eaten in a: 
few Days. It is cuſtomary. with ſome People, to make 
Uſe of Cyder inſtead of Wine; but in ſhort,. any Wine 
you like beſt, and ſweetened to your Palate, is proper 
for the Purpoſe. Others again, make Uſe of Lemon, 
or Orange- Whey, made after the f llowing Manner. 
Take about a Quarter of a Pint of Milk, and ſqueeze the- 
Juice of an Orange or Lemon into it ; as ſoon as your- 
Curd is grown hard, clear the Whey ſrom it, and. ſweet- 
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en it te your Taſte. As to your Colouring of it, yow 
| way make Uſeeither of the Juice of Saffron, Cochineal,. 


or Spinnage, according as your Inclination directs you. 
„„ 83 Syllabubs. EF 
To five Pints of the thickeſt and beſt Cream you can 
- Procure, add Half a Pint of Rheniſh, the ſame Quantity 

of Sack, and the Juice of two-or three Seville Oranges, 
according as they are in Bigneſs. Sweeten theſe Ingre- 


dients with at leaſt a Pound of double-refined Sugar, that 
has been pounded to Powder and well fifted ; whiſk all. 


well together with a Spoonful of Roſe or Orange Flow- 
er Water, for the Compaſs of about Half an Hour with- 
out Intermiſſion; then take off the Froth, and fill your. 


Glaſſes with it. . Theſe Syllabubs will keep a Week or 


a Fortnight, and are better the Day after they are made. 
than to be uſed immediately. The belt Method, how- 
ever, of whipping any Syllabubs, is to have ready by 
you a large Chocolate Mill which ſhould be reſerved for- 
that particular Purpoſe, and a large deep Bowl to per- 


form the Operation in; your Froth will by that Means 


be not only ſooner raiſed, but will ſtand much ſtronger. 
Of the Thin that is left at the Bottom, you may, 
make, if you think proper, a very fine Flummery. a 
When you are ſo inclined, you. muſt have in. Readineſs. 
by you a fmall Quantity of Calf's- Foqt- Jelly, both boil- 
ed and clarified; as ſoon as tis cold, take the Fat off, 
and clear it with the Whites of Eggs; and run it through- 
a Flannel Bag; then mix it with what you preſerved. 
from your Sy llabubs. When yeu have ſweetened it with. 
double refined Sugar to your Taſte, give it a Boll ; then 
pour it into large China Cups or Baſons. Turn it out 
when tis quite cold, and your Flummery is made. 
f To make a fine Syllabub from the Cow. 


© Sweeten a Quart of Cyder, or what Wine you-pleaſe,: 7 
with double-refined Sugar to your PaJate, and grate a. 


Nutmeg into it; then milk the Cow into your Liquor. 
When you have thus added what Quantity of that warm. 


Milk you think proper, pour Half a Pint, of more (in. 


Proportion to the Quantity of Syllabub you make) of 


the ſweeteſt Cream you can get, all over it. 3 
This Syllabab may be made at Home, without going 
ue, if you think, proper, Lon muſt take Carpy 


however, 


0157). 
however, to have your Milk as new as you can, and, 
when you have ſet it over the Fire till *tis Blood- warm, 
Prue it out of a Tea pot, or any other Thing of the- 
ike Nature; and by holding your Hand very high, it- 
will raiſe as good a Froth as if milk'd from the Cow. 


INSTRUCTIONS for making ſeveral Sorts of Flummerys:. 


To make Flummery <vith Oatmeal. T 
P UT what Quantity of Oatmeal. you think conveni- 
ent into a Pan that is both broad and deep, and co-- 
ver it with Water; and after you have ſtirred it well to- 
ther for ſome conſiderable Time, let it ſtand for twelve 
ours; then clear off your firſt Water, and add freſh to 
your Oatmeal]; and ſhift it thus once in twelve Hours ſe- 
veral Times; then firain your Oatmeal, thro' a coarſe - 
Hair-fieve, into a Sauce-pan, and ſet it over the Fire. 
Take care to keep ſtirring it with a Stick all the Time 
till it boils to a Conſiſtence; then pour it into Diſhes ;- 
as ſoon as tis cold, turn it out into Plates, and add to it 
what Wine, Beer, Milk, or Cyder, you think proper, 
os ſweeten the whole to your Palate with double- refined 
U 1 |; 2 

̃ Take Notice, A g 
frft to your Oatmeal, and. when you: pour off your laſt. 
Water, 2 muff pour no more freſh Water on, than will 
juſt be ufficient to ſtrain yuur-Oatmeal off. Some Peo- 


great deal of Water mul | be put at 3 


le let; their Oatmeal ſtand in Water eight and fortx 


L F 


ours; and others for three Days ſucceſſively, only ob- 
ſerving to ſhift their. Waters every twelve Hours; but 
that is juſt as Fancy dire&s, and as the Perſons that are 
to partake of it loves it either tart or ſweet. = 
Grotes, however, that have been once cut, do better 
than Oatmeal. Every Time you add freſh Water, take 
care to ſtir it well together as you did at firſt, 
wot) To make French Flummer x. 
Beat Half an Ounce of Iſinglaſs very fine,.. and ftir it 
into a Quart of the thickeſt Cream you can get; let it 
boil for about a Quarter of an Hour over a gentle Fire; 
but take Care to keep it ſtirring all the Time: When 
you take it off the Fire, ſweeten it with double-refined- 
Sugar. to your Taſte, and add to. it an equal _ — 


\ 


— 
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Node and Orange. Flower- Water; a Spoonful of each: 
Will be ſufficient, Then ſtrain it off, and pour it into 
HhBaſons or Cups, or what you pleaſe; as ſoon as tis cold, 
ben ond on Plates. This makes a very handſome Side. 


when you eat it, as you pleaſe, and ſweeten it with 
Loaf-Sugarty your Palate.. I 
When you ſerve 
round your Diſ. | _ 5 
Fummerys thus made, not only looks pretty, but eats- 
very agrecabl x en | ' | 88 ; 
TD To-make Hartſſiorn Flummery. 


it up to Table, lay bak d Pears all 


and boil it in three Pints of Water till tis reduced to 
a Pint; then ftrain it thro' a Sieve into a Baſon, and let 
it ſtand there till *tis almoſt cold; then ſet it over the 
Fire again; and as ſoon as you find it diſſol ved, add 
Half a Pint of the thickeſt Cream you can get to it, that 


Pint of White Wine, and two Spoonfuls of either Roſe 
or Orange Flower - Water. Sweeten it with double re- 
fined Sugar to your Palate, and keep beating it for at 
leaſt an Hour and an Half without Intermiſſion; for o- 

tze Eye: Before you put your Flummery into your Caps, 
dip them in Water, for otherwiſe zt will oc turn out 4 

it ſhould do. This Flammery may be eaten with either 


your Palate, 


— 


When tis ſerved up to Table, let ſome blanch'd AL: 
luck upon the Top-of it. 0 


" InsrxvcTIONs for making divers Sorts of Jellies. 


of Water, and boil it till it turns to a Jelly over a 
flow Fire; Strain it before it grows cold; then put it 
into a Sauce - pan that is very well tinn'd ; then add to it 
about a Pint of Rheniſh Wine, and a Quarter of a Pound 
of double-refined Sugar; when you have beat up the 


* 


Di. You may add Wine, Cream, or Cyder to itz. 


* Teke Half a Pound of the Shavings of Hartſhorn, 


Bas been ſcalded and grown cold again, a Quarter of a 


therwiſe it will neither mix well, nor look agreeably to 


Wine or Cream, ſweetened with double refined Sugar to 


monds, that have been cut into long narrow Bits, be 


J UT Half a Pound of Hartſhorn into three Quarts 


Whites of near Half a Dozen Eggs into a Froth, ſtir 5 
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he Tnpredients well together, that the Whites may be 
well mixed with your Jelly. When it has boiled for 4 
few Minutes, add to it the Juice of three or four Le- 


mons ; and then give it another Boil for about two Mi- 
nutes. As ſoon-as you find it very well curdled, and 
very white, have in Readineſs your Jelly bag laid over a 
China-Diſh; pour your Jelly into it and baek again, till 
'tis as clear as Rock Water. Thus duly prepared, fill 
your. Glaſſes with æ clean Spoon. Have ready for the 
Purpoſe ſome of the Rhind of your Lemons, pared as 
thin as poſſible; and as ſoon as you have half-fill'd your 


Glaſſes, throw your Peel into your Diſh, or Baſon, over 


which your Bag 1s laid, and by the Time all your Jelly 
is run out, it will appear of a fine Amber Colour. As 


there is no certain Rule to be preſcribed for putting in 
your Ingredients, you may put in what Quantity of Le- 


mon Juice and Sugar is moſt agreeable to your 'Taſte ; 


but, in the Opinion of moſt People, they are good for 


very little, unleſs they are very ſweet. 
To make Calf's Feet jelly. | 
-Put two Calves Feet into a Saucepan with a Gallon 6f 
Water in it; let it boil over a gentle Fire till your Li- 
quor is reduced to one Fourth of its Quantity, and then 


ſtrain it; when it has ſtood till tis cold, ſæim off all the 
Fat that will lie on the Surface of 1t as clean as poſſibly 
you can. When you také up your Jelly, if you find 
uny Sediments at the Bottom, make no Uſe of them; 


but pour your clear Jelly into a Saucepan, and add to it 


about a Pint of Mountain Wine, Half a Pound of double 
| refined Sugar, and the Juice of four large Lemons, 


Have in Readineſs the Whites of about Half a Dozen 
Eggs, or more, if you think proper, that have been 


well work'd up with a Whifk ; add them to the reſt of 


vour Ingredients in your Saucepan, and keep fhrring 


them all well over the Fize till they boil. In a few Mi- 


nutes *twill be enough. Have in Keadineſs a large Fian- 


ne] Bag, and pour your Liquor in directly; and as it 


will ſoon run thro', pour it in again, till you find it run 
perfectly clear; then take a large China Bowl; with the 
Pecls of your Lemons cut as thin as poſſibly may be, and 


let your jelly run into the Bowl; for the Peels will not 
only a 
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only give it a 
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"a We To make Currant Jelly. 5 

: When you have ſtrippꝰd your Currants from their Stalks; 
throw them into a Stone Jar; and when you have ſtop- 
. ped the Mouth of it as cloſe as poſſible, ſet it into a Ket - 


| tle of boiling hot Water that riſes to Half. way of your 
Jar; when it has ſtood over the Fire in ſuch boiling Wa- 
ter for Half an Hour, take it off, and ſtrain off all the 


Juice you find in it thro* a Hair- ſieve. Put a Pound of 


_ double-refined Sugar to a Pint of your Juice; and then 


ſet your Ingredients over a quick, clear Fire, in a Bell- 


metal Skillet, and keep ſtirring them till all your Sugar 


is well diſſolved; then, as you will find a Scum ariſes, 
take it very carefully and cleanly off; when your Jelly 
is ſufficiently fine, pour it into Gally-pots ; when it is 
cold, have ſome white Paper in Readineſs cut of the ex- 


act Size of the Mouths cf your Pots; then dip thoſe Pa- 


pers into a ſmall Quantity of Brandy, and lay your Jelly 


-upon them; then cover the Mouths cloſe with white 


Paper, that has had Holes pricked through it. You 


may put ſome of your Jelly into Glaſſes, if you think 
proper; but take care to paper them as you do your 
Polt. Take care to keep them in a Place that is per- 


fectly dry, that no Damp may come to them. 
Do make Raſberry-Jelly. 2 
To one Pint of your Currant-Jelly put a Quart of 
Raſberries, and maſh them well together; then ſet them 


over a gentle Fire, in a clean Saucepan, and keep them 


ſtirring till yon find they boil. In about Half a Dozen 
Minutes afterwards they will be enough. Pour your In- 


gredients into Gally- pots, or Glaſſes, and paper them 


.as you would your Currants. They will keep good, and 


FE have the full Flavour of the Raſberries for two or three 
Fears ſucceſſively, if required. | | 


HAVING now purſued my Inftruions through 


Cookery, Paiiry, and Confectionary, Cc. as far as 1 
umbly conceive is requiſite for anſwering the End pro- 
poſed; I ſhall now give 8 3 
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fine Amber Colour, but a Flavour -like- 
wiſe. Fill your Glaſſes with a clean Silver Spoon. 
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Some" aan. Rene who: Drage 


TIONS for nn 25 


Which by daly. « obferving, the young Servant l 

ve herſelf a great Deat- of Time 4nd Trouble in 
her Buſinefs; and ſoon be enabled to do her 
Work Wich Baſs and Pleaſure to herſelf, and Satiofgc> 
con to her Miſtreſs. £62, 


Drazerrons # tur Hows: Ma 19 and emen. 
„ er 


77 HE fin Duty of the Houſe: Maid i is to "riſe - 
and to dreſs. herſelf tidily and quickly. Her 
next Office, if in Summer, is to rub the Stove and Fire- 
Irons, with Scouring-Paper, and to clean the Hearth, - 
When ſhe has a mind 10 preſerve her Irons free from 
ruſt till Winter, let her diſſolve a Quarter of an Ounce 
of Camphire, and Half a Pound of. Hog's Lard, toge· 
cher, over a very ſlow Fire, and taking off the Scum, 
mix as much Black-Lead as will bring them to an Iron- 
Colour... Then tet. her ſpread this Compoſition; over the 
steel Grates and Firs Arms; and letting it lie Twenty- 
four Hours, aod then cleaning them neatly, with a dry 
Linen-Cloth, ſhe will find — keep unruſted for fix 
Meiuhay, Some, Some rub their Irons with Mutton-Suet or 
reafs,. and. wrapping them in Paper, Jay, them 
by till Wiater, When they wipe off the Fat with a dry 
Einen- Cloth, and then rub them with Scouring - Paper. 
If in Winter, ſhe ſhould firſt rake out the Aſhes, and 
ſwyeep the Grate- very clean. Common Irons may be 
brightened by rubbing them firſt with a Rag dipped. in 
Vinegar and the Aſhes, then with an oily Rag, and af- 
ter that with Scouring, Paper,  Rotten-Stone, or White- 
Brick 4 bat, if poſſible, Red-Brick ſhould not be uſed, 
for it makes ſad Work. This Method. of cleaning — 
for all Sorts of common Irons or Braſſes, though ſome 
prefer Gooſe-Greaſe to Oil, or any ether Sort of Greaſe, 
and do not uſe Scouring-Paper to Braſſes. If there be 
very fine Steel Stoves and Fenders, they ſhould be firſt. 
e with: Ons then Gi kts till clear and bright, © 
[ an 


"A 


2 J | 
and next with Scouring-Paper, which is an excellem 
Thing to rub Irons, that are not in conſtant Uſe, with 
every two or three Days, as it takes off any Spots 

t in that Time. When ſhe has thus prepared the 
| re, c. and cleaned the Inſide of the Hearth, ſhe 
may then dJight her Fire, and waſh the Marble with a 


| Piece of -Flannel, inſtead of a Bruſh, dipped in a ſtrong 


Lather of hot Water and Soap. She ſhould then dry the 
Hearth, and round the Chimney ; but, if the latter be 
Marble, drymg it once a Week is ſufficient, though 
the Hearth ought to be done ſo to every Day, Cold 
Water, Soap, and Sand, will do for waſhing Free-Stone 
Slabs; and ſhe ſhould uſe a Bruſh for cleaning them; 
for rubbing with a Fire-Stone ſpoils the Ladies Petti- 
coats, and one cannot ſet a Foot on Stabs, fo rubbed, 
without marking the Room, unleſs the Slabs be after. 
wards well eleaned with a dry Cloth. Where the In- 
. fides of Chimneys are covered with Tiles, rubbin 
them with a wet Cloth, and then drying them, is ſuf- 
ficient. Hearths and Chimney-Sides of Steel ſhould be 
cleaned in the ſame Manner as fine Steel Stoves. When 
the Hearths and Sides are of Free-Stone, they may be 
_ Cleaned in the following Manner: — Firſt, ſcour them 
clean, as directed for Free-Stone Slabg ; then take "Two 
Pennyworth of Black-Lead, and a Quarter of a Pound 
of coarſe Brown-Sugar, which, being well mixed, put 
| Into half a Pint of Small-Beer, and ſet on the Fire, 
Atirring the whole with a Stick till well boiled. Then, 
with a little Bruſh, black the Sides and Bottom of the 
Hearth, at leaſt twice over; and next Day, when they 
are quite dry, rub them well with a hard Bruſh, and, 
if they be ſmooth and not broke, they will look like 
Steel. The Bottom, on which the Grate ſtands, will 
require more frequent Repetition, as the blacking wears 
ſooner off, than on the Sides, which will keep bright for 
ſome Weeks, or perhaps Months. Brick-Hearths, bruſh- 
ed with a Mixture of Red-Lead and Milk, will have a 
-Cherry-Colour. $7 „ 310144 7s a6 OM 
When the Houſe-Maid has finiſhed her Buſineſs at the 
Chimney, ſhe ſhould ſet about cleaning the Locks ; hav- 
ing firſt procured a Piece of Paſteboard for each; with a 


Hole cut in it, juſt big enough for flipping Ms 


— 
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EF 
Cock, to-preſerve the Doors, to which the ſame Side of. 
the Paſteboard ſhould always be applied, for the dirty 
Side would ſpoil them. The Locks may be cleaned by 
rubbing them with an oily Rag, and next with Rot- 
ten- Stone, or White-Brick : But ſhe ought to be very 
careful, that none of theſe two laſt get into the Key- 
hole.. Laequered Locks want no other cleaning but 
rubbing with. a Piece of clean Leather or Woollen-cloth ; 
for Oil, or any Thing damp, hurts: their Colour. — 
Her next Attention ſhould be to the Carpets, which ſhe 
may ſweep with a common Broom, or bruſh with a 
Whiſk-Broom, and. then fold them back; after which 
ſhe wught to ſweep the Room; having firſt ſtrewed it with 
Sand pretty damp, throwing it ſmartly from her Hand, 
and it will lick up the Daft and Flew. Carpets, whe 
they will turn, are beſt cleaned by laying the wron 
Side upwards for a Day er two, and then the Duſt will fall 75 
on the Floors. But, before ſhe ſweeps the Rooms, ſhe 
mould bruſh and clean the Window-Curtains, and with a 
Broom ſweep the Windows, and behind the Shutters. She 
ought not to apply a Bruſh or Broom to any Pictures or 
Frames, but only to blow the Duſt off with a Pair of Bek. 
WH lows; tho' ſhe may now and then duſt them with a ve 
ſoft Piece of Flannel; or very ſoft Duſter: and the ſhould 
alſo blow off the Duſt- from the Wainſcot, China, and 
Stucco- Work. When ſhe has ſwept the Room, and takew 
up the Duſt, without leaving any ſluttiſhly in Corners ;- 
her next Buſineſs is to rub the-Wainſcot from the Top 
to the Bottom with a Duſter, and do- the ſame to the 
Windows. In the next Place, the Chairs ſhould be 
duſted; but, as for them, they ſhall be treated of after - 
wards, and alſo Mahogony Furniture in general. Then 
let her ſweep the Stairs, throwing on the Upper Stairs 
a little wet Sand, which will bring down the Duſt, 
without flying about; but, if Hair Stair-Cloths are 
p uſed, this is only to be done occaſionally as the Cloths. 
| BN are found neceſſary to be removed; though the Steps 
ought to be ſwept down every Day. Aﬀter cleaning 
a the Stairs, ſhe ſhould duſt the Wainſcot and Balliſters 
- 8 direftly, and alſo the Tops of the Doors. As for the 
r Ceilings: or Tops of the Stair- caſes, or Rooms, they 
4 mould be duſted with a — flat: Broow-z but. 


if 


( 160 ). 


if, they be of -Stucco-Work, the Duſt ſhould. be blowed 
off by a Pair of large Bellows, with leng Handles, 
which. may be had at the Turners Shops. When ſhe 
goes to clean the Stairs, let her take ſoft cold Water 
and Sand to ſcour them down with, and they will ſoon. 
be dry. When the Family is up, ſhe ſhould ſet open 
the Windows, of the :Bed-Chambers, and uncover the 
Beds to ſweeten and air them; which will be a great 
help againſt Bugs and Fleas. In making. the Beds, ſhe 
- ought to begin with that firſt fired, taking off the ſeye- 
ral Things fingly, and laying them on two Chairs, 
without letting them touch the Floor. She ſhould ſhake 
the Beds well every Day, and if there be a Matraſs, Jet 
her turn it at leaſt once a Week. The cleaning of the 
Head of the Bed, the Vallences and Curtains, with a 
Bruſh or Whiſk, is not to be omitted; nor ſweeping 
clean all behind and under the Bedſteads: After. whic 
ſhe is to ſweep and clean every Room, as before direc- 
ted. By thus keeping a conſtant Method, her Buficeſs 
will be a Pleaſure IS of e © 2 


5 Dir * ECTIONSA about he a Reeds: lore, Plat, 
F FS; Glaſſes . * | 


t £54 75 2 
A geber in the firſt Caſe, _ on, over 
Night, ſome Ox-gall on the Spots, and next Day 
a proper Quantity of ſtrong hot Lye, made of Wood - 
Aſhes well ſifted; after which, having laid on ſome 
clean Sand, ſhe Daune the Boards, on her Knees, with a 
little hard Bruſh, and then with a clean Cloth. When they 
are pretty well dried, they ſhould be rubbed with a dry 
Houſe: Cloth, chat they may dry quickly and white: But 
when the Boards have been very dirty and ſpotted, they 
muſt; beſides, be ſcrubbed. wad cold Water and Sand, 
till the Grains of the Wood appear clear and fair. The 
Houſe - Maid then, with a trundled Mog, dries the Floor 
very neatly; and, if it is to be dry-rubbed, firſt throws 
on ſome Sand, and next applies the dry Rubber, and 
ſweeps it clean. Rubbing the Skirting- Boards, with a 
Piece of oily Flannel, makes them look as if new paint- 
ed; but the Floor ſhould not be touched by the Flannel. 
Stairs are cleaned: in nr Way, as is \ſhewn in the 
| preceding 


* 


( 161.) | "2 
preceding Article, but. particular Regard ſhould be had* 
to the Face or Front of the Steps. As for Stone-Stairs, 
they are cleaned with Water and Sand, better than rub- 
bing them with Fire-Stone, the Inconvenience of which 
1s ſhewed before in the firſt Article ;. and the ſame Me- 
thod ought to de uſed with Marble Pavements ; tho* 
ſome clean them with Soap and Water. Let it be a con- 
ſtant Rule to ſcrub the Boards the right Way of the 
Grain; that is, lengtliways, and never a-croſs. There 
ſhould not be much of the Floor wetted. at one Time, 
nor 2 great Quantity of Water laid on them ; for whilft 
the Maid is cleaning one Part, the Water ſokes into the 
other, and makes it black. Hot Water is of a more 
ſpungy Nature than cold, ſokes into the Boards, and 
cauſes Damps to remain longer than cold Water. In 
very cold Weather, it is ſufficient to warm the Water, 
ſo as. to take off the extreme Cold ; for hot Water will 
freeze ſooner on the Boards than cold ; and ſoft Water 
ſhould be uſed inſtead of hard, which fpoils the Colour 
of the Wood. Tea-Boards are cleaned by rubbing them 
well with an oily Flannel, and then withr a dry Cloth. 
Silyer-Plate ought to be waſhed with: Soap-Suds, and 
then rubbed with a Rag dipped firſt into Spirits of 
Wine, and next into Whiting. If ht Plate, after 
being ſoped and boiled, it ſhould be rubbed with a fine 
ſoft-Bruſh. China, or Stone- Ware, when blackened or 
dirtied, ſhould' be firſt ferubbed with ſoft Sand and Wa- 
ter, and then ſoped and boiled. The Sediment at the 
Bottom of Eng/iþ China, when waſhed only with fair 
Water, is ta be taken off by waſhing in hot Soap-Suds,. 
and rubbing with very ſoft Sand, once a Week. G. at 
'ſes may be cleaned by rubbing with Salt, and' then 
waſhing them in cold Water. In cleanmg Windows, 
two Perſons ſhould be employed, one on the Outſide, 
and another within; they ſhould- firſt be duffed,. then 
rubbed with a moiſt clean Cloth, and afterwards with a 
dry clean one; though ſome uſe Whiting; but that is. 
needleſs, and takes up much Fime. | 


Mow 1 keeh Boards, Tabler, Stairs, Se. Brown without 
| _ waſhing. . | 
This is done by wr Tanſy, Mint; Balm, Fen- 
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* or r eg ſyeet Her bs,” on the: Pots welt 


ſwept, and ry bing them all. Over the Wood with a 


long hard Bruſh, till it be ſcrubbed clean.” When a 


Wood or Boards are quite dry, the Herbs ſhould be 


ſwept off; and the Boards, being well dry-rubbed with 


a dry Rubbing-Bruſh, will look like Mahogony, and 
have an agreeable ſmell. Greaſy S Spots- may be taken 


out, by laying a little Ox- -gall. on at Night, and waſhing 
them well next Morning with A. little Bruſh and clean 
. Diſkclout, with ſome. Prong Io. but, if the Spots be 
ers- Earth in do; ; ar it 


flight a little Clay. or F 


they be dirt or marks of Feet, dry: rubbing will re- 


move them; and after theſe Operations the Boards 
will keep a long Time OE, and brown,. with only 


ulpg a N Bag Bron. 1 
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| 1 N , TRUCTION s concerning. Chair Fran 5 Tab 


Cabinets, Mahagony. F urniture, Gl loſes, M 


Cum FRAMES fhquld be firſt well, zubbed with 


Linſeed Oil, till they are quite clean, and then 


With a dry Cloth till they are bright; ; and afterwards, 


When dry, they ſhould be rubhed with a Piece of Flannel, 
or hard Bruſh, | -; and then 
With 2 a WE ca Duſter, 3 nſtead N27. Pune uſe Wool- 
len-Cloth.—Spots are taken ont of Tables by rubbing 
them hard with Linſeed Oil and Brick Duſt finely ſifted, 


| and then with a dry Cloth till they are bright; after 


which, let them be well rubbed ns a hard Bruſh waxed; 


and Alber that with dry Flannel. Spots, if light, may be 


removed by Lemon: Juice alone, rubbed. with the Bruſh 
and «Flanne] ; and: ſometimes Cork, hard applied, will 
do the ſame. Bureaus, Cheſts of Drawers, and India 
Cabinets, have generally ſo much Brafs about them, 


that they are only to be cleaned by, rubbing them with 


Linſeed-Oil, and then with a (clean. Flannel or ſoft 
Cloth till they become dry and bright.—As for Maho- 
gony-Furniture, when free from Spots, it needs nothing 
to clean it, but to be rubbed daily wath a fine Linen- 
Rag. Spots and Dirt may be taken out by rubbing the 
Wood well with ſtale Small Beer, then with a clean dry 
Bi aſh, and aſter that with a clean Liner-Rag. Glaſſes 


and 
* 


— , P , ˖˙ CO BE 


wowed GY, 


h 
n. 
5, 
. 
n 
E 
Jy 
„ 
E 
h 
II. 
7 
„ 
h 
ſt 


= 


will make them look as e as when new. 
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Wrong Side of the 8 Stuff, Whether Valenees, Curtains, 9 | 


After that let them be hung up in ſome” convenient 
their Bottoms, if looſe, "ſhould be taken out and rubbed 


" Bruſh 3 and laflys with a clean Cloth, When they wall 


| fuflicient for the Furniture of a Bed) with an Ounce of 


and Windows, When es may get 2 ine 8 . 
bein py rubbed with Rotten. Stone. 5 


Z. The Rags uſed, in thefe 93 gau 7 
Pieces of old Sheets, Oe. and not Jim 


| 
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Taugt are beſt cleaned and preſerved by bein ng 90 
rubbed every Day; for mopping them ſpoi | 
wears them ſoon out, beſides Ika their Sides t T 
up; to prevent which laſt, they ſnoald be laid with = » 


wrong Side upwards: once a Week; but Wires, fix'd fo 
as to be drawn, will anſwer better. Cleaning them oc- 
caſionally with Milk, and dry-rubbing them when _ 
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| H E Stur to Fe: eaned! ſhould ard hs wel bruſhed, 4 
1 and cleared of all Spots, as well as poſſible; and then 
being laid on a Table, ſhould be hand rubbed all over 
with che following Compoſition, viz." A Quarter of a 
Peck of the whiteſt and beſt Fullers Earth diſſolved in 
warm Water, after it has been dried before the Eire, 
and TwWe- penny worth of the Spirit 'of Turpentine. The 


Fe. ſhould be firſt” rubbed: and then the Right-Side. 


Place for drying. The ſame Mixture (which likewiſe - 
kills the Bugs) atſo ſerves for Chairs or Settees; and 


the ſame Way. When bone dry, they ought to be 
bruſhed with & hard Bruſſi; then with a ſoft Cloaths- 


lock as if new. some Perſons make the above Com- 
poſition into Rolls, which they keep for occaſional Uſe, 
As to Silk Stuffs, they ſhould likewiſe be bruſhed 
and freed ſrom Spots, and being laid upon a Table, 
Avuld be rubbed in the ſame Manner with Bran dried 
before the Fire} and mixed for every Peck (which is 


: Powder- 


made in the 


( 164 7 
perl un all the Dirt is off, when. they ſhould 


thoroughly ſhaken, and bruſhed and rubbed with 
clean dry Cloths. Mohair-Stuffs may be managed the 


treated of under the Article Laundry Maid | 
DixtcTiIONS concerning mph Tin, ' Copper, 0 


licks, - 
n E Kitchen-Maid 4 3 always. ods for 
Lee her Pewtes, c. a ſufficient Quantity of * 
lowing Proportion, viz... A Pail ol W 
Aſhes (either from No Hot-Preſſers, Dyers, or Bakers) 


' and half a Pail of unſlaked Lime, fox every four Pails 


| of Water; which ſhould be all boiled together in a Cop- 
per, duly ftirred, for about Half an Hour, when the Li- 
| — quor ſhould be poured into one or more Tubs, till ĩt 
 eooks, and then be bottled for Uſe: - 
When ſhe is to clean her Pewter, ſhe lays the Diſſes 
and Plates, ſeparately, one upon another, ' on a Drefler, 


3 Quantity. of the faid Liquor, * urs ſome of 
the eppermoſt Plate and Diſh; and as ſhe takes 
| of each Plate or Diſh, ſhe em ws 9g the I Liquor into the 
next. She then rubs them wi a Piece of Tow; after 
which, having two Baſons of red Sand mixed with the 
Le, ſhe ſcours the Pewter with one, and having rinſed 
it in cold Water, clears it with the Lye and Sand in the 
other Diſh, and then rinſes it in ow” Waters. The 
ame Method is ufed for . Cop and Tin; but 
any. Naſtineſs on them muſt be fir taken off with Sand 
and Water. Coffee and Chocolate Pots, "if cleaned this 
Way, will have no offenſive Smell or Taſte. + 
Candleſticks, either of Braſs, Iron, or Tin, are c!ean- 
ed by being put into boiling. Water in a Kettle or Sauce- 
yan, kept for the Purpoſe ; and by being wiped, when 


taken out (which ought to be one by ous with a coarſe - 


dry Cloth, then rubbed with a Piece of clean Flannel 
kept for that End, and after that with a Piece of Lea- 
ther and ſome Rotten-Stone, or. white Brick; but if nei» 
ther can be had, with red Brick-Duſt, or rather with 
Whiting. Silver and French Plate ſhould be put firſt 
OUT: bailing Veilcl, and, when taken uy, * 


fime Way; and as for Chints and | Cotons, 7 are; 


with a Piece of Rlannel under, them Having warmed a 
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be dried, and then rubbed bright with a Piece of Leather 
and Whiting. China Candleſticks, either trimmed with 
Silver or Braſs, and japanned Candlefticks, ſhould be 
dipped in and out of the Water as quick as poſſible, till 
the Greaſe comes off, and then wiped quite dry with a 
| Cloth and Flannel. Steel Candlefticks will not endure- 
any Water; therefore the Kitchen-Maid muft carefully 
melt the Tallow, and then rub them with a dry Cloth ; 


he. ͤ 
2 * 


and take off Spots by rubbing them firſt with Oil, and 
next with Emery. Copper and Braſs Veſſels ſhould, 
immediately after uſing them, be filled with Water 
(which prevents the Tinning from coming off) then 
wiped and dried; for if they be not, they gather, as well 
when empty as when Fat is left in them, a green Sub- 
ſtance, which is rank Poiſon, or at leaſt cauſes terrible 
and laſting Diſorders, eſpecially to thoſe who eat firſtñ⁵ 
what is next dreſſed in them. Copper and Braſs Spoons, 
particularly thoſe called White-Metal Spoons, ſhould al- 
ſo be taken ſpecial Care of; for they gather a greeniſh. 
Poiſon, and nothing ſhould at any rate be warmed in 
them over the Fire. Broths and Soops ſhould not be 
left longer ſtanding in the Porridge-Pot, than while Din- 
ner is taking up. Fixed Coppers ſhould have the Fire 
drawn from under them as ſoon as they are uſed, and 
ſcoured with a Bruſn and Sand whilſt hot. The Out- 
ſides of tinned Copper Utenfils ſhould be alſo ſcoured 
with a Bruſh and Sand; but not the Inſides, for the Sand 
would take off the Tin, from which any Speck may be 
removed by ſcraping with the Nails. The Dreſſers 
ſhould be ſcrubbed with Water and Soap, or Wood- 
Aſhes, any of them being preferable to Sand or Fullers 
Earth, on account of their Grittineſs; and it ſhould be 
conſtant Maxim in London, and other Places, not to 
throw the dirty Water down the Sewers, or Shores, if 
it can be conveniently carried into the Street; for it is 


hs 


- 


very apt to flop theſe Drains, and to cauſe a diſagreeable 


FVV 
TER firſt Study ſhould be to inform herſelf of her 
141 Miſtreſs's Method and Hours of doing her Buſi- 
. neſs, that ſhe may have her Linen well aired, and be du 
1 | ing 
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thing nice and'elean, ready forther Dreſ and Undrefs:. 
She ſhould have every Article:ſ@ diſpoſed, that ſhe may 
know where to find it when wanted; and when ſhe un- 
dreſſes her Miſtreſs, ſhe ought. to rub carefully what is. 

taken off with a clean Linen-Cloth, and having folded: 
and ſmoothed them, to lay them in their-proper Places. 
As the waſhing and cleaning her Miſtreſs's Ap are: 

Part of her Bufineſs, ſhe will find the following Receipts: 


uſeful. 5 1 
„ To take off Dirt from any Silk, . 
„This is done by wetting it with a Cloth dipped in 


- g — 
Iz _ 1 1 
%. 6 9 
: * 


then rubbing it feſt with a wet Cloth, and next with a 
dry one; and afterward rolling it up dry in another clean 
the Colour, or crumple it. If the Pieces of Dirt be. 
thick, they ſhould be let dry, and. then ſhaken off; af- 
ter which the Silk ſhould be rubbed with Crumbs of. 
Bread, and then with a clean Cloth: If it be ſtained. 
with Coffee, rubbing with Mille, and then. with. fair: 
Water and a Cloth, will clean it. 
To keep Silks from flaining in waſbing. 
the Water is near cold, mix it with a little Fullers Earth,, 
and then ſcour oat your Silks, Don't let them lie in 


Hea 
Cloths, and they will have a-freſh and fair Look. 
How to take out Spots of Oih, on am greaſy Spots, in Silk. 


And then ru well with a clean Cloth. Pure Spirit 
* of Lemon, without the Eſſence, will extract any Stain; 
but Spirit of Sal Ammoniac is thought preferable ; for 


Silk be dry. 
eie 
Dip a Piece of b 
Vinegar, well heated, and rub it over the Stain; 
after which ſcrape Fuller's Earth on the Stain, and put- 
ung dry woollen-Cloths above and below, place an tron, 


Wa - 0 1 8 - 1 „. 
9 1 
＋ " « 1 W 
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s out of thin Silks, &c. | 


_ Glear Water, and then wiping it, till the Stain is out; 


Cloth; but no Air muſt come to- it, for it would * | 


Diſſolve Caftile Soap in Rain - Water boiled hot; when. 
but ſpread them, and clap them between dry: 


Let the Spot be covered with French Chalk ſcraped,. 


although the Silk be all over ſtained with Oil, it will 
take it out, at leaſt on the ſecond Application, if the 


ack Cloth in a Pint of White:Wine: 


F 
E 
| 


{£ OW Y , ww. oF 
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8 --" 167 ) - 
2 ly hot, on the upper Part, and we spot vin 
van 
7. take Pitch; Th, or Paint, r 
Rubbing the Silks the right Way, with a Cloth dip- 


ped- in dhe Spirit of Turpentine, removes them effec- | 


tally. 
To char all Sorts of plain Silks. 


This is done by rubbing them on a Table with Bran 
| heated before the Fi ire. 


N. B. A Peek of Bran is enough for a Suit of Cloaths, 


| To clean Sattins and Damast. 

A Suit of theſe may be cleaned by rubbing dem wid 
che Crumb of a Loaf two Days old, mixed 
with a Quarter of an Suez of Powder- Blue. 

To clean flowered Silks. 8 

The ſame Quantity of Cramb and Powder-Blue, as 
in the preceding Receipt, will do, and muſt be uſed 
the ſame Way; but he Bread ſhould be new, as it 
will not be fo apt to get into the Brocade; and if there 


be any Gold or Silver Flowers, let them be rubbed with 


a Piece of Crimſon - Velvet; after which the Stuff ſhould 
be well ſhaked, and rubbed with-acclean ſoft dry Cloth; 
Circumſtances to be obſerved in all fuch Cafes. 
Hoa to reflore the Colour to Hills of @ Dark- Brown or Iron- 
- Grey, &c. Coleurt, ſported avith Lemons, &C. © 
Touching them gently with Spirit of Sal Ammoni- 


ac [recovers their Colours; and will do the, fame * 


Scarlet and moſt other Colours. 
4 guick Way to take Greaſe out of W -ollen-Clath. 
Dab the Spot with a Piece of wet Brown Paper rolled 
up witk a red bot Coal in it. When one Piece of Paper 
and Coal fails, let the Stain be dabbed * another, 
till it diſappears, and then bruſhed. 


Hoa io take all Kinds of Spots out of Ciba, Stu, Silks, &c. | 
Mix a Found of Rock-Allum, burnt and beat to Pow- 
der, with about eight Ounces of the Powder of thc 


Roots of Florence- Flame (a Species of the Iris or Flow- 


er-de Luce) and te theſe add the Whites of two new 


laid Eggs, two Pound and an Half of Cake-Soap, and 


Half of an Ox's Gall, incorporating all well togethe - 


with fair Water. To theſe ſome add a little Nitre 


ar Saltpetre. Make up the whole into round Balls, anc _ 


dry 
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dry chem in the Shade. When you are to take out any 


Spot or Stain, wet the Cloth, and then rub it over 
with one of the Balls; after wHHeh letting it alone for a 
few Hours, waſh it till the Water grows clear, which 
may be after two or three Applications. Some uſe warm, 
— others cold Water, both in the rubbing and the 
f oat to np. 0 | 
, To tale Tron- Moulds, and al Fes of Spors or Stains Out 
: | -0 nen. E e : 
Theſe are removed by holding the Linen, where they 
are, round a Silver or Stone-Mug containing boiling 
— and by rubbing them with a Slice of Lemon. 


In the Middle of Summer, when the Sun is very hot, 


the ſoaping of them on both Sides, and then hanging 
them in the Sun till bone-dry, will take them out; and 
if the Linen be ſoaped all over, it will be very white. 
Rubbing the ſtained Places with juice oſ Sorrel, or dip- 
ping them in the hot Juice, will take out the Spots. 


Ihe ſame may be done by rubbing them with Salt and 


Vinegar, and ſqueezing; or by dipping them a few 
times in ſharp Vinegar boiling in ah Earthen, - Tin, or 


Silver Pipkin, over the Fire, and nipping:them;; after 


which they ſhould be well rubbed with Soap, dried be- 
fore the Sun or Fire, and waſhed, Boiling-hot Milk 


will take the Stains of Fruit out of Linen. | 
Do take Paint out 'of Linen. | 


Ca 
— 


8 tains of that kind are extracted by rubbing them 


over with Butter, hanging them in the Sun, or before 


ſome heat, to dry, and then waſhing: them. 

To. clean Gold and Silver Stuffe: * | £7 
This is done by ſtrewing the Crumbs of a Threepen- 
ny flale Loaf of Bread, mixed with a Quarter of. an 


. Ounce of Powder Blue, on the Stuff, and rubbing it 
With the Hand till it looks bright. Then the Crumbs - 


ſhould be maken off, and the Stuff duſted, firft with clean 
Flannel, and then rubbed with a Piece of Crimſon- 
Velvet. W eee, ee ee, os OE EA Me . 


N. B. The Quantity of the Crumb and Powder muſt 
be according to that of the Stuff; and for Silver-Stuff, a 


large Tea-ſpoonſul.of burnt Alum, fine!y powdered, 
may be added to the Crumb of a Threepenny Loaf, 
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De dean Gold and Silver-Lace. © 
This is performed by taking ſome Talk, finely poun 
ed, and moiſtened with the Spirit of Wine, ud then 
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mbbing it with a Bruſh over the Lace every Way. The 
ſame will do alſo for Gold and Silver Stuffs high raiſed : - 
but Lace turns black, if rubbed with Talk by itſelf... 
N. B. Gold and Silver-Stuffs, in order to preſerve 
them from tarniſhing, ſhould be folded up with fine In- 
dian Paper, wrapt in whited-brown Paper well-aired be- 
fore the Fire. Round the whited-brown Paper ſhould 
be a Piece of green Baize, aired in like Manner; and 
in the Drawer or Trunk; where they are put, ſhould be 
ſome Saffron Papers, which may be had of the Dealers 
in Saffron. Gold or Silver-Stuffs ought not to be kept 
in Deal- Boxes. ö {8 ada EE). 


To waſp Cambricks, Muſlins, and Laces. 

They ſhould be twice well ſoaped, and as often waſhed 
in warm Water: then they ſhould be rubbed with a lit- 
tle Soap and Blue mixed together, and have boiling Wa- 
ter poured on them, and be covered for an Hour or two, 
when they mould be well waſhed out, and rinfed in 
Pump-Water blued. After that they ſhould be dried, 
ſtarched, elapt in the Hands, half dried before a Fire, 
then rolled in a Cloth, and ironed, which ſhould be ws 
done the tight Way of the Thread, and great Care ta- 
ken that they be neither ſinged or frayed. When ſmall 
Things are boiled, the Soap and Blue ſhould be firſt 
mixed together, then beat up with a Whiſk, and poured 
into the Water in which the Cloaths are to be boiled. 
This keeps the Blue from ſettling in the Cloaths ; and 
if as much Pearl-Afhes, as will He on a Shilling, be add- 
ed, the Cloaths, or Stockings, will be as white as Snow. 
Yellow Linens or Lace 'may be made quite white, if 
they be well rubbed with a Quarter of a Pound of ſoft 
Soap and a Quarter of an Ounce of Powder-Blue, well 
mixed; then rolled up and pat into cold ſoft Water, with 
a Spoonful of Pearl-Aſhes, and then boiled. If the firſt 
or ſecond boil do not anſwer, let them be boiled again. 
Linen ſoaped, as above, in Summer, then laid in the Sun, 
and afterwards boiled, will be freed of all Stains. Fine 
Things ' ſhould never be wrung, but ſqueezed in the 
Hand. Earthen Pans, or large wooden Bowls, are the beit 
4s W 8 — 
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4 Veſſels to waſh ſmall xe 3,and..as the Bowls are 
B WS ſplit, that may be prevented Le een them in 
215 Hoy-Chandler's Copper Tallow:,, To 


ent * ſmall Cloaths or Lace from. ſhining, Jay! a 
2 of ARK 2 My them, when yau iron 


e 1 — 1 
Having A a Quarter of a Found of 2 he 
a. with a little Pow 


der- Blue, fo as it. will bruiſe, add 
to it Half a Pint of Water, and then pour. them i into a, 
art of Water boiling K Fire. Stir well, and 


E the. Starch boil at leaſt arter of an Hour, 
it 2 Ven oiled. too well, neither will the Linen 


iron or le unleſs. the Starch be thoroughlx boil- 
ed, + {api the Surch 1s trained, dip the Einen into it, 


and then ſqueeze it out. Dip firſt thoſe, Things you, 


2 have ſtiffeſt; but do not rub Ds in the 4 8 | 


"+ 
7 700 1 lebe Iüingl 


22 REPS. 0 Sc ge hr bo — Aigen Jo = | 
TY clear, . bi, not 0. be uſed to. Laces. A 
8 40 Il- Metal i 1 che d ee to holk Starck 


"To awaſh Silk Sta 27 and f 2240. aft. 7 

1 make a ſtrong 1 495 With Soap, pretty | oY 
aL lay the Coch a en on, a Table, ang in a. rolled 
agarſe 70! m. hard, turning, chem ſeveral 
times I'M ph Side to ly other, till they, have: paſſed 
through,/three Lathers, Then, they. rinſe.thea in three 
or Four, Ware, till all the Sqap is taken. out; and when 

quite clear, han them up, Wit! out Winging, to dry, 

w_ tl rd HEE ou! ards. . They take them down 
8 a put half 45 Ang pulling, them opt; with their 
Hands into Shape, let them, lie ſame time, and then 
_ You, them, 0p, the wr 10 * Others Waſh them in 
. cold Lathers, 2 0 

n't rinſe, but harp. © =—y then turning them, pull 
thew {mooth,' preſs; them, dry ; and.,roll them. up tight: 
+ Laying Stockings in ſoak, belore watbing,. ſpoils. their. 


_ Colour, —Hand zerchiefs ſhould firſt, be walked" in cad 


: Ware, but never; in A. 5 Ss quite. . Wein cken! 
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For a few Days to the Sun, and allowed to ſettle. 
Water may be ſoftened by laying Chalk in the Bottoms = 
of the Wells or Ponds; and if boiled, the Day before it 

de uſed,” with ſome fine ſifted Wood Aſhes, and un- 
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und next in Mute um Syds; then, un 16 
imoofn, "161d and dy tem. . x * 


Ty len 64. R r 
Pick Ipfinkle them with fair Water, Tab Ne ad 


thei 1 after which lay them on a Carpet or clean 
Cloth at full Breath, and bruſn them gently ly with a 
min Lather of Cid Soap 3, then rub t 
be clean, in Water where bh a little Allum Aud whi 
Tartar have been diffolved; After which the Colours will 
be fixed in them from further ja but you muſt 
take care to dry them in the” Sun, and 
; 2 Glaſs Slick-Stone. no gh 


un th 


mooth them with 
The Lavidus: „Mal 


A2 alia 1 is not wrote for the accomplifhed Lavidieſd, 
but only for young Beginners, and thoſe who un- 


dertake all Sorts of Work, I ſhall not treat on the'prac- 
tical Parts of her Buſineſs, but only give a few general 


Remarks, together with fome of the neweſt and moſt 


en. Receipts neceſſary to be known. 


Soft Water is ben for waſhing, and ſhould be 
Had 


faked Lime, according to the- Quantity of Water, it 
will anſwer extremely well A0 
When one Copperful A thus bo 
from under it, to let the Water 5 empty Tt 
clear into Tabs; ' rinſe the Copper, am fill it 2 
the ſame Manner. - Some Perſons, at a great Walſh, 
Ode or Pearl Aſhes tied in a Cloth, fo let it lie in 
Water they are to uſe for Waſhing and when-they boil 
the Cloaths, hang the Bag with the Aſhes in the Cop- 
This they do with common Water, in which-they 
allo ſometimes boil Wood Aſhes. It is uſual for ſome 


Servants to ſoap their Cloaths well over Night, then put 
them into che Copper, and early next Moraing beat the 


"PO after which _ take out thi Cloaths, and e 
20 10 Waking: But 


rpoſes of Waſhing. 
draw out the Fire 


*. 


18-a bad Method; for inen 
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3. LORE... 8 
of ning the Dirt, it fixes it in them, if the Watar 
mould be in the leaſt too hot, and makes it ſcarce poſ- 
{ible ever to clean them. The following is a better 
Method, and won't give half the Trouble. Wet the 
Linen with warm Water, and rub it over with Soap.; 


* 


then rub the Cloaths between your Hands very hard, 


and that will looſen the Dirt. After that, let them lie 
in hot Water till next Morning; then waſh as uſual, 


and there will be no Occaſion for more Soap till the ſe. 


| .cond Lather.—Chints and fine printed Cottons ſhould be 


firſt thrown into Pump-Water, an Hour bcfore waſhing. 
them; and when wrung out of that, let them be waſh- 
ed in ftrong clear Suds : But if there be any fine Co. 
lours, as blue, yellow, or green, they mult not be ſoap- 


| ed at all, for that will draw out the Colour; nor waſhed 


in too hot Water. Then wring them out of thoſe Suds ; 
and after that, ſhaking them well, throw: them. into 
Pump- Water immediately, for they ſhould not be long- 
er in hot Water than they are waſking, nor kept longer 


ont of the Pump-Water than they are ſhaking, öther- 


wiſe the Colours will run. Do them thus, till they have 
2 through three Suds; and having then rinſed and 
blued them immediately, hang them up to dry, not 
letting any Part, if poſſible, touch one another. Starch 
them when dry; then hang them up again; and when 


dry enough for ironing, fold and iron them directly; 


but let them not lie too long together. When the Co- 
lours, with bad former aſhings, are run into the 


white Ground, waſh the Cloath in three Lathers, but 
without putting it into Pump- Water. After that rinſe 


the Cloath, and then put it into a Pail of ſoft Water 
mixed with half a Pint of the beſt White - Wine Vinegan, 
letting it remain there an Hour or 'two, in which Time 
all the Colours run into the Ground will be diſcharged, 
Doo waſh Thread and Cotton Stockings. _ 


let them have two Lathers and a Boil, having blued 


the Water well; waſh them out of the Boil, but don't 
_ rinſe them; then turn the wrong Sides outwards, and 
fold them very ſmooth and even, laying them upon one 
another, and a Board over them, with a Weight to preſs 


them ſmooth. Let them lie thus about a A” an 
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; Hours: sſter, biet Hang 4 up to dry and, 3 
" thorongbly-fo, roll: them up tight, e int = 
NN will look as new. - ein. 
„bg 45g Te aa H orfed Schi, 
Thie ſhould be done in two. — 1 Bea — = 
ought, to he ho Soap. rubbed: on them; after which let 
them be. rinſed well, then turned ang, folded like Cot- 
89 and e e and rolled up tight. 
1% 4437 34S! i 1 $3 Thr W T4317 $3.6 
before che Lauodreſh — waſhing,” ſhe ſhould take 
cars that all Stains or Spots be taken out of the Linen; 
fer which ſhe will find proper Receipts under che Arti 
Cbanber: Maid. Old Soap goes farther than new, 48d 3 
gives a better Colour. As ſoon as the Linen i is fit for 
lroning, there ſhould. be no Time loſt ; for it is apt to 
turn yellow. by lyiag damp»; Fine Linen ſhould not he 
ſo dry as coarſe, ewe rg er; will: 3 rt 
and look ee ik A 15 Ye '*' a 1 
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| e To hill, Rare, 45 
Dl 2 pounded - Quick Lime; mixed wi, Ouest 
nand coarſe. Sugar, in the Rats Way, with ſome 
Water near it; and when they eat it, they will drink 
till they burſt, after which che reſt will leave the Houſer 
» The, profeſſed Rat Catchers gather them together in 
great Numbers, and then deſtroy them. Their Method 
15 this, They trail a Piece of the moſt ſrong-ſcented 
favourite Food of the Rats, ſuch as toaſted Cheeſe, or 
broiled Red=Herrings, from the Holes of Entrances to 
their ſeveral Receſſes in every Part of the Houſe, or 
contiguous Building, whence it is propoſed. to por 
them, to the Place of their Deſtruction, which ſhould; be 
ſome Cloſet or ſmall Room, into which all the Open- 
ings, but one or two, ſhould be ſhut. At the Extre- 
mities, and in different Parts, of the Courſe of theſe 
trailed Tracts, ſmall Quantities of Meal, or any other 
kind of their Food, ſhould be laid, to bring the greater 
Number to the Tracts, and to purſue their Courſe to 
the Cefitre Place where they are to be taken, where a 
more plentiful Repaſt ſhould be prepared for them, and 
the trailing —— for two or three Nights. But great 
We Care 
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ä 
the Operator, to prevent the Smell 
y from r 
nimals, who have a ſurpriſing inflintive Caution, and a 
Sapacity in diſcovering any Cauſe of Danger: And in 


— 
{ * 


order to this, his Feet muſt be covered with Cloaths rub. 


bed over with afe ſrida, or any other ſtrong ſmelli 
_ © Subſtance, en ont overpower the Scent of dess ndl 


. char ths Operacor digvif bis Fi 
60s. It is t th "of his Fi- 
: gure by putting on ſomething that may conceal his na- 
-tural Shape, and make him Jook like an inanimate Sub- 
'Rance; and what he puts on muſt alſo be ſcented with 
"afa fatida, as well as his Shoes. When the Operator 
Das decoyed the Rats for two or three Nights to the 
-Place of Execution, he repeats their Repaii the Night 
ke thinks convenient'to deſtroy them, which is effected 
different Ways. Some entice them into a very large 

Bag, the Breadth of which is ſufficiently capacious to co- 

ver nearly the whole Floor of the Place where they are 


Bag, and, when the Expence is not begrudged, b 
[yo a Veſſel laid in the Middle of the Bag bi the 
Oil of Rhodium, which has as bewitching or enchanti 
Power on them as the marum Syriatum (or Maſtic Plant 
has on Cats, and is fometimes uſed in the trailed Tracts. 
"The Bag, which before lay flat upon the Ground with 
the Mouth fpread. open, is-to be ſuddenly cloſed when 
the Rats are all in it. Others drive or fright them, by 


Mouth of which, after all the Rats are come in, is drawn 
up on the Outſide of the Opening by which they entered, 
all other Ways of Retreat being ſecured. Others again 
intoxicate or poifon them, by mixing with the Repaſt 
prepared for them the coculus Indicus, or the nux womica. 
Mix four Ounces of the coculus with twelve Ounces of 
Oatmeal, and two Ounces of Treaele or Honey, made 

© Into a Paſte : But two Ounces of the cocalus, well pow- 
dered, and infuſed for ſome time in ſtrong Beer, will 
anſwer the Purpoſe ; and a much leſs Proportion of the 
vun vomica, than of the coculas Indicus, will ſerve in mix- 
ing with the above Paſte; or any ſimilar A - 
8 0 11 4 | 6 


by. 


ſome Vermin ; without which Precaution the Succeſs of 


collected, which is dove by laying Baits of Food in che 


flight Noiſes or Motions, into a Bag of a long Form, the 
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theſe Drugs, with that kind of Food the Rate ape mo 
fond of, and which has a ſtrong Flavour to hide that of 
the Drugs, will equally anſwer the End. When the 


Rats appear to be ughly intoxicated with the c- 


_ due, or lick with the zux vomica, they may be put into 
z Bag or Cage (having firft ſecured the Chamber-Door, _ 


that thoſe who have any Remains of Senſe or Strength 


may not eſcape) and afterwards deftroyed at Pleaſure. 
OED e An efficacious. Receipt for deftroyin Bugs. ; | ” 
| | Take of the higheſt reQified Spirit of Wine (viz. Lamp: 


Spirits) that will burn all. away dry, and not leave the 


leaſt Moiſture behind, half a Pint; newly diſtilled Of. 
or Spirit of Turpentine, half a Pint; mix them together, 


and put in half an Ounce of Camphire, broke into ſmall 


Bits, which will diſſolve in a few Minutes. Shake them 
all well together, and with a Piece of Spunge or Bruſft, 


_ dipped in ſome of it, wet very well the Bed or Furni- 
- ture wherein thoſe Vermin harbour and breed, and is 
will infallibly kill and deftroy them and their Nits, al- 
though they ſwarm ever ſo much: But the Bed and Pur- 
niture muſt be well and thoroughly wet with this Liquor 
(the Duſt being firſt bruſhed and ſhaken off) by which 
means it will neither ſtain nor ſoil, nor the fineſt Silk or 


Damaſk Bed be in the leaſt hurt. The Quantity 


£ 


here 


ordered (which will coſt little more than a Shilling] will 
rid any one Bed whatever, however much it may ſwarm 
with Bugs: But if any of them ſhould appear after once 
uſing this Liquid, it will be only for not having wetted 


the Lacing, &c. of the Bed, or the Foldings of the Lia - 


ings or Curtains near the Rings, or the Joints or Holes 


in and about the Bed or Head-Board, wherein the Bugs 
and Nits neftle and breed; and then their being all well 
wetted again with more of the ſame Compoſition, which 


dries in as faſt as you uſe it, and pouring ſome of it into 
the Joints, and Holes where the Spunge or Bruſh can- 
not reach, will moſt aſſuredly root them out entirely, 
Some Beds, that have much Wood-Work, 'can hardly be 
thoroughly cleared, without being firſt taken down; but 


others, that can be drawn out, or 'that may be- 


got well 


to behind, to be done as it ſhould be, may be entirely 
freed of | theſe Vermin. The Smell occafioned by this 


Mixture will all be gone in two or three Dayr; 


Which, 
however, : 
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1 
= ſomę, and P - 
5 ge owl, alv 1. the Minus very well 


3 1 ul it rd be to uſe it only in the | 

5 ayztime. and not - 4 Candle-light, left,it ſhould catch n 
the Flame, and 3 Damage. b 
.. The ſame Compoſition ſhould be applied to the. Bot- 1 
toms of Chairs, after they are well bruſhed, and clean- F 
295 and as for matted: Chairs, firſt waſn their Bottoms A! 
well with cold, Water, and then beat them: Next Day, a 
iN ter; they are Gorgughly dry, bruſh chem with two oun- V 
22255 Fomantha and a ck of ſingle Size wel , 

| 

ag ne Perſons, when Bi remain — * cleaning the a 
Bed, and even eee if they. — — R 

 - much, take an old Pillow - caſe full of little Holes, and tl 
Fl it wich freſh Deal Shavings, and lay it under the Bol - f 


fler. As theſe Vermin delight in the Shavings, there 
BY een of them found next Morning in the Pil- 
you may empty into a Fire; but you 

hor 4 Ve ay xr 1 that.none of them get away: And 
therefore a lethod would be to uſe ſeveral ſmall 
coarſe Bags. inſtead of a;Pillow-caſe, / as they may be | 
2 into any Fire, and thereby any poſſibulity of the v 
Bugs ans 1 ng | prevented. . the 2 and Bed - F 
Read wi x-gall and. Hemp-oil,, w. mixed toge- t 
155 , is frequently. uſed with Succeſs in deftroying Bugs. | 

Mixing Oil of e in Paint for the Wainſcot- 
ting, is a 517 rwe vative a8 Bugs and * Ver- I 


E 'D kill —_— 1 75. 1 
'Walkiog the Floor with Lye and . ther 
{which Mold alſo be done in caſe of Bugs) and rubbing 

the 5 270 with Rue and Wormw/ood, are eſteemed cer- 
5 Antid wo; ainſt thee, Vermin ; But the beſt is 

e linefs,. for Pirt is a ſure Breeder of den, and 

kere there are 81 luts, there will be many Fleas. 12 

To get Clear of Flies and Gnats. 

"1 if ſweet. Things, dead Beer, .Crambs, and uy 
Thing that may, allure or draw Flies together, ſhould be 
kept. out of the way; and if the Tables and Window- 
frames be rubbed, ith Rue and Wormwood, they will 


ayoid. them. {Be ſure, at the end of the Year, when 


EO N 


r 


ma ee 


ing and thoroug 


17) 3 
pears to.deſtroy their Eggs, by duh. 
| y cleaning every. Hole and Corner 
where they have harboured; and this will prevent 2 
numerous Breed next Seaſon. In Summer, place Aſhe 
boughs and Flowers, made up in the form of Garlands. - 
or any other Shape, at the Head of the Bed; and the 
Flies and Gnats will harbour about them. Where Gnats 
are numerous and troubleſome, if you waſh your Hands 
and Face at going to Bed, with the Fuices. of Rue and 
Wormwced mixed in Water, it will prevent their Biting 
you > And this Waſk is alſo a Preſeryative againſt Bugs. 


theſe Vermin dif 


If you live near marſhy or fenny Lands, where Gnaty 


\ 


are generally very troubleſome, burn ſome Fern in the 


Room, and theſe Vermin will go out; after which ſhut 
the Windows, and you will not be infeſted with them 
pff ̃ĩ˙ op at, 4c 
To preſerve Poultry from Weaſels and Foxes. 
Weaſele will not hurt Poultry that are rubbed withthe 
Juice of Rue, or Herb. grace; neither wall Foxes deyour- 


* * 


them, if they eat the Lungs or Lights of a Fox. 


Do take Oily Spots aut of Paper or Parchment.. 
Rub the Spot on both Sides with Sheeps Bones burnt 
white, and then pounded ; after which, put the Paper or 
Parchment into a Preſs between two Boards for about 
twelve Hours, and the Spots will yaniſh. . 
Do preſerve Writings from being raten by Rats or Mice. 

This is done by uſing Ink made with the Infuſion os 
Decoction of Wormwood.. 08 . 
Ta mate a Subſtitute for Tinder made with Linen. 

Diſſolve three Ounces of Salt-petre in a Pint and an 
half of fair Water in a Kettle or Pan over a clear Fire: 
Then thoroughly wet twenty-four Sheets of ſmooth brown 
Paper ſeparately in the hot Liquor, and lay them on 


Fo 


ſome clean Place to dry. When you have Occaſion, | 


you may put a Piece in your Tinder-Box, and ufing the 
Steel and Flint, it will catch like Wildfire... 
Ho to cement broken China or Glaſs. . 
Mix very well half an Ounce of pounded Quick-Lime, 
a Drachm of the Powder of burnt Flint, and the like 
Quantity of Gum-Sandarack pulveriſed, in the Whites 
of two Eggs, beat to a Glair or . fine Oil; with which 


anoint the broken Parts very carefully, and having mos . 


Hem Par lt they 55 1. —_— little Lite- Juice 
to the above Compoſition xr pe and 
Olair of Eggs will Gone.” his Lead and Lintſeed- 
Oil. nel ground 2 9 are frequently uſed; but 
the 2 es . 9 1 to be well cleaned, before the Pieces are 
hel to Ury, ox ele the Seams will look: naſty. 


(e 


make DTT 'Plnth Yar abi keep Fears by Sia or Tau. | 


— Steep the Peel of twen Lemens, and of four Seville 
Oranges, in & Quarts 5 Brandy or Rum, for twenty- 


= _ And 3 add two Quarts of Lemon and 


ere three Parts of Seville Orange Jace) 
Be Water, four large Nutmegs grated, an 
two 1100 and an Half of double. reſined 8 When 

thefe Have food twenty-four Houts, add tires Quiteth 
and a Pint, of boi ing Milk; then let the whole = 
about twerde Hours; after which run it throt Pile py 

„till the Liquor becomes quite r Ne 
ep Sock t to either of che Naim. 
' To cure muſty RET 

. them gand full of Kennel Dirt and Water, al 
men rinſe” them with clean Water. For cleaning Bot- 
tles, put into them ſome clean Water with ſmall Peb- 
Des, or rätfer hot, aud then ſhake them well. After 

chat rinſe them with clean Water, and then put them 

into the Rack with their Mouths downwards: But if any 

irt remaiss after uſing che Shot, clean chem with a 

Bottle- Bruſn; and before you uſe them. rinſe them (be- 

| ing uite dry) wich a little Brandy, though fome La 
the Liquor $ieh which they are to be lied.” 

| 1 Hed 1 0 4 — Caſks. 

2 - THis Iv the by e je ſoft Part re tage rf 
Wuesten or Ho Lats by Bug Nets,” aud lettin 
Ereinain there fix or, ſeven Days. bod 298 1 

bn "2 2 Ber See Han ds. S 1 vin 4437 
- Waſh chem Night in a Quarter of a Pint of final 
| Beer warwed, and mixed with a Piece of Butter about 

e 


eſe of a Natmeg. Wipe them, and pat on a 


Pair Gloves. "This will make your Hands ſmooth, 


If frequently repeated; but you ut to cut Palins 
(of the Hangs f you Gloves. 2 1 Nia 


HET 202 "opt Bo rr 184 Kn . 2960 — 
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| vg let the Velels remit id ee 


Ss. an te ot Rag 
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fn. excel g 2 . 10 3 Hands EY le 

1 f 5, Soap, Almond. Powder, &. 
Dry a Tr Fullers Earth before the Rire,; beat! — 
e, and ſift it 3 then mix it 8 1 

8 Sand, dried and fifted. Keep.this Compoſition: 


OJ Uſe, and, as ry LE cleaning. the, Hangs... wh . 


make them {r agth, and fine. * ; 129 41 12 oe” 
. approved. Waſh, for. making * Skin Hub and fines 


og oil a,Quaxt of Water wich four large Spoenfuld either 
D | 


ran or Oatmeal; and a Piece of. 2 Peel, about 
ce after PREY frain it off, and and(keepcior-Uicy 


ed . tf eel. oi: £1 8 $3 #& 298 
let them be often waſhed in hot Water and Bran, and 


the Sales A. With Brandy or Geneva, This Rybs 
bn. Aer long walking or Findivg-ovologire great 


b. {0 * 547 e as 


bo 10 take, the Shins af Wainut-Shells, Dyes, and 
all kinds of Spots, from the Hands af, Artificers.. | © 
All required is waſhing, them twice or. thrice with Juics 


of Lemon and a; little Bay-Salt, and letting them dry of | 


| bemſelyes. Th his. will .nat. ↄnly take off all;Spats and 
Stainz, but alſo, take ay/ay. Scurt.,and; Sunr-bun :- 
; 'F gr. the 00 thach, and Scurvy in thy Gum... 
Apps: an artificial Magnet to the Tooch affected, aud 


the Pain will be removed. Waſhing , the: Mouth «with 
gals 1 warm Water every Morning ie an excellent Re- 


oh for the Scurvy in the Gums, and makes the: Teeth 
10 and clear. All coarſe Powders,, and tooifrequent 


Cleanings, ſhould be.ayoided, for. they wear off the fine 
Enamel; and the beſt Thing to rub them with is a Buts - 


cher's Skewer, or Ai Piece of ſame ſuch Wood. bruiſed 
and bit at one End. till it becomes ſoft. This is the beſt 
daily Bruſh that can be made uſe of for; the Teeth; and 
once a Fortnight you. may dip it iv a few Grains of Gun- 
powder finely braiſed, and rub your Teeth with it. This 
will give them an incqyceivable Whiteneſs, and remove 
every Spot or Blemiſh: But your Mowth+ſhould-berwell 


waſhed after this Operation, otherwiſe the Saltpetre,” dec. 
uſed in the Com poſi tion of the Gunpowder, would be in- 


jurious to the Gums, The Teeth ſhould be waſhed eve- 
5 Day after Dinner, and at going to Bed. 


2 - P 
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= Pifalible Rentdy fir s Seal Head, and — other 


Diforders.  - 

25 ©: Boil for Ounees of pure Quickſilver in two Quarts of 
lazed Pipkin, till Half is waſted ; bottle it 

| 8 es 4 the ſame Qaickfilver will ſerve again, 2s 
Shen as there is Occaſion 8 a freſh Supply of Liquor. 
This Preparation, which may properly be called zhe poor 
Man's Medicine, was, in Fanuary 1764, communicated 
w the Public' by F. Cook, M. D. of Leigb in Efix, who 
 witeems it of as general and extenſive Service as any 
one belonging to the whole Materia Medica, and 

end as ſafe a Thing as ſo much ſimple Water. In ſhort, 
In account of its many and various Virtues, when both 
externally and internally tried, he recommends it to de- 
roy Worms; to cure all Impurities of the Skin; to pu- 
ri the Blood, heal Ulcers, open Obſtructions. ſcour the 


"a as often as one pleaſes. 
+ Por the Rickets and weak Limbs. 


"1a |  Bruiſe a Peck of Garden-Snails in a Marble 4 | 


hen put them into a Flannel Bag ; let them drop into a 
Baſon; and preſerve the Liquor, which muſt be applied, 


2s after direQed, to the Child, having firſt given him 


three Doſes of gentle Phyſic: Then whe, bim in the Morn- 


ing when he riſes, and before he go to Bed, before the 


Fire, whether in Summer or Winter, and rub him with 
a Piece of new Flannel all over the Back and Joints ; af- 
ter which dip the Flannel in the Snail Liquor, and then 
.  Fub the Child as before. This Method ſhould be conti- 
nued for ſome Weeks ; and every Morning, after rubbi 
bm with the Flannel and Liquor, he thould be dipp 

with the Head foremoſt into Water; then put a Flannel 

Shift oa him immediately, and after letting him run a- 
bout and play for an Hour to exerciſe him, and make 

his Blood circulate, dreſs him: But if the Child cannot 
walk, the Nuiſe ſhould exerciſe and keep it in Motion. 
If the Child ke recoverab!e, and . EY care of, 
5 9 cure bim. n 
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eue a0 be amiſs, hers, to. 0g the following Tables, 
t A yourg Pupils from being impoſed. on 
any, of, che ee with, whom they muſt have 
— — almoſt POT TY for one uiviel Article. or 


* 
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be Table, will 7 07 various. Purpoſes; and ſhew 
12 SLA. of an Number of Things, at a fixed Price 
for one Thing firg e in Weight, Meaſure, or Tale. Al- 
ſo they ſhew the Price of one fngle Thing, at any Price 
for 100, 0r.104, or 105, or 112, or 120 ; all which. ſe- 
veral r are Jin ſore T rade or other called as Hun- 
ed, 
. Moſt Things - we PIKE by Tale bave five 
Score to. the Hundred, and no more, as Men, rs 
t Miles, Yards, Ells, tc. 3 | 
IT. Books in Trade have 104 to the Hundred. | 
UE Oranges, Apples, Pears, ; ang other Feb,” have | 
105 to 15 5 e | | 
IV. For all Goods fold by common Weight {called 4. 
werdupoit Weight, 112 Pounds make an Hundred, 56 
Pounds, Half an Hondred, and 28 Pounds a Quarter of 
an Hundred. By this Weight, Meat of all  Linds, But- 
ter, Cheeſe, and moſt other Things, are fold ; therefore 
I will here expl-in it. The Pound contains 16 Ounces, 
the Ounce. > Drams, - and the Dram is divided into 
Halves and Quarters. The greateſt Weight is a Tun, 
which contains 20 Hundred Weight, or 2240 Pounds. * 
V. Bread, Gold and Silver, and ſome other Things, 1 
are ſold by 77% Weight, Which has 12 Ountes to the _ BY 
Pound; but the Ounce Troy is more than the Ounce Aver- WWE 
diu pos, the Pound Trey being nezr 14 Oatices Auerdupois. 
An Ounce is 20 Pennyweights, a Penny weight 24 Grains. 
VI. Fiſh by Tale has 120 to the Hundred, fo have 
E gg; bot al. Fiſh' by Weight is by the Pound Averdu- 
þois. Fiſh by Meiſure is by the Buſhel, half. Bufſbel, 
P Us and half Peck, heaped up. 

VII. Cloth, Linen and Woollen; Ribband Tape, per- 
ret, and ſuch. Things, are meaſured by the Yard of 4 
Qvartere, or Ell Enzliſh of 5 —— or Ell Flemiſb of 
3 Quarters ; and each Quarter Contains 1 Nails, 
Tn hn} 2.Inches and a wo e vir. 
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and is near a fifth Part bigger than Wine-Meafare. By 


bio nnd 4 . casa 


ws 
Meaſure; this : 12 Inches ak 4 P. t, 3 Feet 
" Yard, 5 Yards 1 Pole, 40 Poles \ x; 9 a9 


CT ES 


unt. All Dich ae meaſured by * 1 6 


IX. I? vids are meaſured. by  Ale-Meaſp V 
Meaſure. aher And Ale thus E Pints N ke 4 Q Quart, 
4 Quarts a Gallon, 4 Gallons and 'a Half, a Pip, 2 Pins 
a Firkin, 2 Firkins 4 Kilderkin, 2 Kiſderkins a Barrel, 
2 Barrels a Pancheon, 1 Bartel and half, an Ho head, 
2 Hogſheads a But. This is called int be efttr Frfurk, 


Wine -Meaſure we buy Wine, Oil, Spirits, and ſome other 


Things. 2 Pints make a Quart, 4 Quares a Galton, 63 


Gallons an Hoglhead, 2 Hogtheads a Pipe or But, 2 Bots 
a Ton. The Piot contains 2 Haff. Pints, * or 4 Gill, or 
8 Half-Gills, or Half. Quärterns. en 
hg” Dry Goods fold by Meaſure are Corn, Fruits, Seeds, 
72 2 Pints make a Quart, 2 Quarts a Pottle, 2 Pottles 
847 ß half a Peck), 2 GMs a Peck, 4 Pecks a 
:ſhel, aſhels a Quarter, Thi, Meaſure is larger 
"tha the Wine MET, l less than che Beer- Mesure. 
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Bhewing e eee 
Things, of what Kind ſoever they be, at à certain Price 


for one ſuch Thing, from One Farthing te Six Pence, 


which may be carried on a far as fee * 1 85 
tion, only of the WN E 5411 FoIh 
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Narr The firſt Coldalir Hibs whe Number 1. Things 


Gow! 2 to 112, and the ſetond, third; Se. the exact Va- 


lue of ſuch Numb ou” the . 772 Price iſs it over ER 
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5 pence. ] 


1 d. 1 2 d. 3 pence. I 4 pence 


12 farth. z farth. 1 
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Compute * Pence . of one pay « 1 
. So many Pounds, Angels , Groats, and Pence, 
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— dn; "MOM the neceſſary: Charge of 4 Favrlly in 
| the middling Station of Life, ooniſiſtinglof a Mans 


Tapes, Worſteds, in k = i - a 

ings, and | all Sorts of | f | 
No: 0 
83 


Haberdaſhery © 9 20 3 2 
Milk one Day ES another _ 0 e e 
Candles, about 2 Pounds and a half "adi 8 -2ot's ww 

Meek the Year round C 0 1 3 0 
Sand, Fullers Earch, Whitidg,/Smallconl, | . 

Briekduft | . „ 

Ten. Shilling mall er, « Firkin and « ran TG 
uarter per! Weele VV 


E between four and 1 Childron | 0934 
per Aumum, may be eflimated at te 0 2 0 
W of Houſhold Goods, as Table. Li: 
nen, Bedding, Sheets, and every Uten- e 
l for Houſhold Occafion Ys 1 6 0 
? Six Shillings and To Pence Workly | ds, 
for Seven Ferſons. SN to 2 3 2 0 
T * nr — 
3 4 * 35 14 ; weckly amount yearly to 112 A 8 o 
145 Cloaths 


g READ for "PCP $6 „„ 
O ſons, per Head, per Day o oo 10 3 % 3 
pane: | + > 2 4. $043 5-20 3 
' Cheeſe | j ; "17 ©, 45 14 10 ; 0 * 1 Oo 8 
Fiſh and Fleſh Meat © 123 8:37 $090 1% 
Roots and Hetbs, Salt, vi: Was 
negar, Multard, Pickles, Ha 04 
Spices, and, Grocery, ex- ELL 
— 2 2 2 2 
Tea and Suga Th 60,4 .0 ©. 
| | og for the Family I A wu 
ſions; and waſhing = 65 | 9 2 
manner of Things „„ 
at home and 1 en 
Threads, Needles, N | 
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i K ee over 112 4 * 
Cloachs for the Maſter of, the Famil, .16,0 0 
Cloaths for Wife,” who * wear muck, nor Wa 

very fine Laces, with | 16 0 

Extraordinary Experice atten | 
; hs; 107, ſuppoſed to be 

Cloaths for four hren, 

each Child ; 4 

Schooling for [8 Children at 1 105. 1 for, 3 

ter for each Child | 

The Maid's s Wages may be | 10 0 

Pocket Ex pences ſor the Maſter Kite Family, x 8 3 

ſuppoſed to be about 15. fer Week © 10 8 0 

For the Miſtreſs of the Family, and. for the _ 

four Children, 70 Pe Ree Toys, Oe. „ 
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ce in two Years 5 5 Lk 

0 


7 J. „e, for . N 


2 "ws 2 e 
Fall ts in Eads for ſöch Favours 4H 5 
from Friends and Relations 8 4 any . 
Phyſic . for the whole F molly. one Ver with 44 
another © 1 6 0 = 
A Country- Lois ging eidbos, for the akt 15 . 
"and Recreation of the Famity 7; -oriatent—-—- 175 
:21chereof; the extraordinary Char , ) nur- 20 811 I 
fing a 1 vn ier 8 0 O 
Shaving, 7.5. 64. per Quarter; and cleanipg, 


Shoes, 2 f. 64: | vip FOOTE N 0 
Rent and Taxes, ſomething more or leſs chan iy 0 0 
bw ences of Trade with Cuſtomers, Travel- © -. - 
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FISH, FOWL, ant 


ir 1946, tdan DRE „ 
r Kae 
A Barb a Lobſter . | Tranch. <4 Stur geon uh 
Border a Pay I | Sauce. Plaice or | Wohlers 
2 a Deer or Egript wy oþ 28s 1 75 Haddock 
Break a Scarlet or Teal play, that Bream Gps NW | 
Ep a Salmon Splat that Pike = 
ulpon * Nene Uaobrace a ala 1 
lnce that Ploy ver 1 Ualace that ne, 515 
Rear that Gooſe © | Untach that Curl ew 1 25 
Sauce 105 en Uotach that Bre - 
ox u a Turkey or Bu- Spoil that len 
| String RAT. 
| 88 12 Heron | Tams.t that 
Pitten that Crane | Thigh a . 
Disfigur ure that e ate e 
Fin that Chevin mall Bir 
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| Bills of Fare for all Timerwef the. Jean and alſo: for 
ö Extraordinary O 


1 1 Bill of Fanz for, Spring "Seaſon N. ao? 
& „Ae en, : 4 Bill of. . 


2 A Neat's: Tot 


8 $-:413 


Udder 


3 Boiled Chickens - Sc 
4 Green Geeſe 
A Lumbard Pye. Y 
6A Diſh of young Rabbits 


1 


Second Conr/e. | 
1 A Haunch of Veniſon / 
2 Veal roafled 


3 ADiſh of Solee;or Smelts | 


- 24 A Dim of 8 


- A Tanſie 
6 Ive arid Ciiſtards :. ol 
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FARE for: 
7 idſummer. 

© Sh Tongue and. col · 
li flowers 333.5 


AJ 2 AFore- al 
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22040. 


3 A Chicken Pe 

4 Boiled Pigeons BSc! 

5 * Couple of ſtewed Rab- 
r 


6A Breaſt of Veal :oated 
Second Coufſe. 


1 An Artichoul: e 8 
2 A Veniſon P 0 - 
3 Lobſters and almon 


ho A n of Peaſe. 


F 2 


vr 18937 pig at 535 A 
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5 A Gatſcderry, [Tart 
6 A: Diſh, of Strawberries . 
"A Bill ef Fans for | 
£31 n Hur vue. ; 
1 Capon and 


Pigeons br) 
3A Grand Salla and, 
4 A Neat's Tongue ; n 

Udder roaſted 
5 A powdered Gooſe - 
6. Turkey roaſted 

Sen Courſe. 
1 A Potatoe or Chicken Pye ö 
2 Roaſted Partridges 

3 Larks and' Chickens 
2 A made Diſh |: 

5 Warden pat or ran 
6 Cuſtarddsss 
4 Bil, Pan fir the | 

NM Winter Seaſon. 
1 A Collar of Bran 
2 Lamb's Head and Whit 

Broth | 
3 A Neat's Tongue an 
. - Udder roaſted 
4 A Diſh of Mine 1d pyes 
5 A Veniſon or Lamb Lye; 
9 A Dith of SITE 
Second Courſe." 

1 13 Side of Lamb 

2 A Diſn of Wild Ducks 
3 A Quince | 

4 Two Capons roaſted * 
5 Turkey roafted* ; 
6 A Di of Cuſtards 


AF 2 
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Fg — 


{racrainary Occa 
1 A Collar of Brawn 
2 TWO Pulleis boiled 
3. A Biſk of Fiſh 
A Diſn of Carps 


„ e. ot 


dice Broth | 
2 A Weſtphalia Ham with 


W 
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5 A Grand boiled: Went, 

6 A Grand Sallad 

7 A Venifon Pally . 

8 A roaſted Turkey | 

9 A fat Pi f 

10 A pow ered 2 
11 A Haunch of Veniſon | 

roaſted 8 

12 Neats Tongues and Ud- 

der roaſted - 


22 
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3 » 


1 3 A Weliphalia Ham boil 


14 5 joll of Salmon 
5 Minc'd Pies. 


3 18 A Surloin of | roaſted 


Beef 


17 Cold bak'd Meats 
| 18 A Diſh of Cuſtards | 


Second. Courſe.” 
1 Jellies:of all Sorts | - 
2 A Diſh of Pheafants: 
3 A Pike boiled FE a5.” 
4 An' Oyſter Pye. 
5 A Diſtr of Plovers 129 
6 A Diſh of Larks 
7 A Jolly e 
8 Two Lobſters 
9A Lumber Pye ' 


. Ca pons 
8 44 
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11 A Diſh of Partrblaed 
2 A Fricaſey of Fowls , 

13 A Diſh of Wild Ducks 
14 A Dith - of crammed 
i Chickens... - 

15 ADiſhof dend Oyſters 


{| 16 A March Pane 
A Bill of Fare open þ — | 


oy A Diſh of Fruits 
- A Bill f Fax r Fiſh 


ays. 


5 1A Diſh of Rutter and 


Eggs 


4 2A Barrel of Oyiers 
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— 2734 ricky 'of Oki 8 I 
0” ſtewed Gore” pf A : 14 Leg of Murton Wich a 
. 7 An Eel Pye : 1 5 W * Sallud- A % 2030 5 
6 A Pale of Ling 1 B 2 Garniſh your! Dittes with 
| 7 A Diſh of — Fit [!Barberries 1 3015 7 
buttered with: Eggs P i8etbnd Cour? F 1 ; 
8 A Diſh of Rew'd ( „y lers t A Chine of Mutton - | 
9 A Spinage Sallad boiled 2 A Chine of Veal- 1 8 
10 A Dimof Soles J A Dark P'ye 
4 11A Joll of freſh Salmon I Two Pullers e de = 
12 A Diſh of Smeits/ fried Garniſhed with Slices of Fe 
dGecend Courſe. © -[Orange ch wodiut © 
1 A Couple of 'Lobfters : Third Courſe, 
2 A roaſted Spitcheock - f A Diſh of Woodcocks : 
3A Diſn of Anchovies 12 A Couple of Rabbits 


88 


4 Freſh Cod : 4. 3 A Diſh ot Aſparagus ' . 

5 Bream foaſted 4 Weſtphalis Ham 7 
6 A Dif of Troats! / Bra] | {15 Laſft-Gourſe.) 1: 4 

_7 A Diſh of Plaice 41 Two Orange Tarts, one ad 
8 A Diſt of Peaches” 421 I} with Herbs Fx. * "IR? . Ag 
09 Carp: farced 3 5 45 8 2 A Bacon Tast ala 
10 A Potatoe bye 15 4 3 An Apple Fat Ee ale 
11A Diſh of Brown bu t- 17 A Diſh of Bon Chriten all 
Wer Em tn" 01 "Pear 1549 alu 
12 Trenches with Hon 5 A Diſh'of Pippins K alr 
Brot *. © 16 A Diſh of Pear manes aln 
13 A Dish of Tabor, 152 of ris coy for the" . 
14 A Diſn of Eel outs \ Seaſon. ' 1 -alr 
15 A Sturgeon. with Hory 1 1 A Dim of Apricots | 
Broth. 0 + | 2 A Diſh of Marmalade of alo 
16 A Diſh of Tarts * Pippins alp 
en, i. 3 A Dith of Preſerved Oher alp 
4 Bill of Fars for Gia Ties. an 
 teman's Houſe, about Can: 4A whole Red Quince ani 
e 15 4 Diſh 1 dyed Sheet ani 
1 Pottage with a n 3 | e 3 an! 
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For the Right Spelling of Words uſed in 


MARK ET TIN CG, Cook ERV, PICKLING, , 
PrESERvinG, &c.. + 


A appetite artifice * back fs | i 


Broad apple Aſcenfion- back bone 
addreſs appointment day baggage 
advantage - apprentice | aſhes bagnio 
age apricots Aſn- wednel- baker TH 
alabaſter April day balance 
ale *- - pron . „%% 8 
allum __ arbour aſparagus balſam 
almanac arboriſt aſſay bark 
almond - arithmetic aſſembly ; bankrupt 
almond cheeſe arms aſſi ze barb 
cakes arrackx aſthma barbel 
-almond- - arras aProloger barber _ 
cream arras-hang- aſtronomy barberries 
aloes ings atom bargain 
alphabet - arras · weaver attendants barley | 
alphabetical arrears attire barley- broth 
anchovies arrow auguſt barley-cream 
anife arſe aviary barm 
anifeed arſenick averdupois barn 
ankle arſe-ſmart autumn baron 
Anthony's fire: artery ne. baroneſs 
apoplexy  artichoak azure - baronet 
apoſtrophe artichoak- * B © "bat 
apothecary bottoms Baboon barrow ' 
e article bacon barrow- bog 


3 „ 


E BE 


beryl 


* 
Ly 
. 


| BR 
barter betle bluſn 
baſket betony boar 
baſon 5 board 
bat */->. - r 
ed 1 *"bezoar boddice 
-bavins bib bodkin | 
bad bible | body ; 
daß bifoil bog 
N oF hw. b garten 8 
beach billet boil Ba: 
bead bdillet- 1 boiler 
beadle > billion bolſter 
beam 3 binding bolt 
ben binn bonfire 
7 benr-- birch bonnet © 
beard - birds boot 
bearn biſcuit bottle 
beaſt bit _. 2 bottom 
beau biſtort 1 boy 
beaver bit bowels 
bed 2 S0eh....:... \howl : 
. black bramble 
bee . blacking b- 7. Branch 
beef black bird brandy - 
beeſ-gravy black - pud- brat 
beef - "OW: Cings braun 
beer bladder _ bread 
beet blade . breakfaſt. 
beet · root blanchd breakfaſt. 
: beeſtings cream broth 
beetle blanket breeches 
beogar blaſt biewer 
bell bleak ieee 
bell flowers blemiſh brick duſt 
bellows blew . 
belly bliſter bride 
6 Lite, —_— bridewell 
belzebub block 1 
bench dlood bridle 
bencher bloom brimſtone 
bergemot blunders brine 
bdlunderbuſs 


briony 


c A 
briſcuic 
briſtle 
: brittle 


bull 
bullace 
bullet 


bullion 


bullock 
bung | 
buns | 
| burden 
El 
F 
baſhel 
buſineſs 


| | 
buſkins ry 


.. als - 
but 
butcher. * 


butler 


butter 
button 
buzzard 
| Sh 
Cabbage 
cabines 
cCacao- nut 


C 


SA 


cala mint 


calendar | 


calf 


calf? Re; | 


calf?s-fteet- 


jelly 


calf's foot. 
pudding 


callico 


callimanco 


cambrick 


camlet 


camomile 


camphire 
canary 


cry bh. 


cancer 


candles 


candy 
canker 


» 


canker- worm 


canniſter 
Canvas 
cap 
capon 
carcaſe 
cards 


carnation ' 


Larp 
carpent 
carpet 


earraways 


Carrot 
earver 
caſement 
can 
caſt . 
caſket 
catarrh 
_caudle 

_ eaul 


| caulic 


3 


— 


* 


e = 4b ES. cod thi + 5 
= cedar chop | codlm 
© centaury,. Chriſt coffee 

eentinel | chriſtmas coffer _. 
' century chub „ 
chaffinch chump coin (- 

chair -. church _ _. colewort ©- 
chairman churne collar 
chaldron chymiſt collation 
5 eller collect 
' chamber _ citizen college 
chandler city 5 
© Chandlery | civet - ea. 
charcoal Claret y colly flower 

chariort riß, 8 

charges clar7 colt 
charity claw_.. - - can © 
. chaſtity elay | comfits | 
* Cheek _. <Cleaver coney 

cheeſe cleverneſs — 
cheefemonger cloak conſtable 
cheſhire cheeſe cloaths cook _ 
cheſnut Clock - - cookery 
ches , cook- maid 
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72  Infruftions to the Chamber- Maid „ 165 | | 
-Ioftrodions to the Laundry-Maid | : 17h 
ef " Ofeful Receipts in a Family © | : 173 
Tables calculated for preventing gervants from being 


eaſily impoſed on by Tradeſmen, with whom they 
will have Occaſion to deal with almoſt every 1285 2 
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; An 1 of A 8 Charge of a Family i in _= : 

q _ middling Station of Life, conſiſting of a Man, his 

Wife, four Children, and one Maid Servant P. 188 
190 


4 Terms of Carving Fiſh, Fowl, and Fleſh c 


Bills of Fare for all Times of the Year: and alfo for Ex- 
traordinary Occaſions 1 


4 The Yoang Woman's Inſtructor, for the Right Spelling 
bf Wor 


2 uſed in Markettiog, Cookery, Pickling,. 
2 © Preſerving, tc, 
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